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PREYACE TO THE AMERICAN BAR-TENDER. 


_—_—-_ 


Tue first object of this work is to tell plainly and 
accurately the best and favorite methods of concocting or 
mixing all the various kinds of Popular, Refreshing and 
Delicious Drinks which a Bar-Tender may be called upon | 


at any moment to rrx for 1 Customer of taste. In all 
cases the ingredients should be of the best quality, and 


the “mixing” should be executed with all that care, rap- 
idity and gracefulness, so characteristic of that deservedly 
popular class—rHe American Ban-Trnpens. _ These direc- 
tions can be relied upon as accurate; as they have been 
thoroughly examined, revised and added to by Mr. E. A. 
Smmrons, so long favorably known as having charge of 
the Wine Department of Frrncn’s famous Hotel, fronting 
on Oity Hall Park. 

The portion of this work devoted to the subjects of 
Wigs, Lravors and Craars will also merit close attention 


as it is well considered and entirely reliable. 
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1. BRANDY cCOCcK-TAIL. 

Usx Sopa Guass.—3 dashes of gum syrup; 3 dashes of 
Boker’s Bitters: 1 wine glass of brandy; 2 dashes of Curagoa. 
Fill one-third full of ice, and stir with a spoon. Strain in a 
eock-tail glass. Twist piece of lemon peel over the cook-tail 
and allow the peel to rest on edge of the glass. 

2. FANCY BRANDY COCKTAIL. 

This drink is made the same as the Brandy Cock-Tail, ex- 
eept that the edge of the glass is moistened with lemon, ang 
one side been dipped in fine sugar. 

3. WHISKEY COCK-TAIL. 

3 dashes of gum syrup; 2 dashes of Boker’s Bitters; 2 dashes 
of Curagoa; one glass of whiskey. Fill one-third full of fine 
ice, Stir with spoon, and strain in fancy wine glass; serving 
lemon peel as in brandy cock-tail, 

. 4. CHAMPAGNE COCKTAIL. 

1 bottle of wine to 6 large glasses; in each glass 1-2 tea spoon 
firll of sugar; 1 or2 dashes of Boker’s Bitters, 1 piece of lem- 
on peel; one piece of ice, and fill balance with wine. Half 
pony of brandy in each glass. Stir with spoon and serve. 

5. GIN COCK-TAIL. 

3 dashes of gum syrup; 2 dashes of Boker’s Bitters; 1 glass 
of gin, 2 dashes of Curacoa. Arrange lemon peel same as for 
gin cock-tai]. Fill one-third full of fine ice, Stir with spoon; 
strain in cock-tail glass. | 

6. JAPANESE COCK-TAIL. 

1 table spoon full of orgeat syrup; 1-2 tea spoon full of 
Boker’s Bitters; 1 glass of brandy; 1 piece of lemon peel. Fill 
the tumbler one-third with ice, and stir well witha spoon. 

7. JERSEY COCK-TAIL. 

1 tea spoon full of sugar; 2 dashes of Boker’s Bitters. Fil! 

tumbler with cider, and mix well. Lemon peel on tap. 


eee 
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8. APPLE TODDY. 

Smati Guass.—2 pieces white loaf sugar; fill glass half full 
of boiling water ard dissolve sugar in same; 1 glass of cider 
brandy; 1-2 of a baked apple. Grate a little nutmeg on top. 

9. BRANDY TODDY. 
1-2 tea spoonful of sugar, 1 table spoonful of water. 1 glass 


of whiskey, 1 smalllump of ice. Stir witha spoon, Nutmeg 


on top. 


For Hor Brandy Toddy, omit the ice and use boiling water. 
10. WHISKEY TODDY. 

1-2 tex spoonful of sugar; 1 table spoonful of water; 1 glass 
of whiskey, 1 small lump of ice. Stir with a spoon. Nana 
on top. : 

11. BRANDY SLING. 

Smarn Guass.—The Brandy Sling is made the same way as 

the Brandy Toddy, merely adding smail slice of lemon. 
12. HOLT WHISKEY SLING. 

2 lumps of loaf sugar; fill the tumbler one-third full of boil- 
ing water, and dissolve sugar. Wine glass of whiskey. Grate 
a little nutmeg on tup. Small slice of lemon. 

13. GIN SLING. 
The Gin Sling is made the same as the Whiskey Toddy. 
- 14. BRANDY FLIP. 

1 egg beaten very thin; 1 tea spoonful of sugar; 1 glass of 
brandy. Mix with fine ice; strainin small glass. Nutmeg on top. 
15. WHISKEY FLIP. 

The Whiskey Flip is made the same as the Brandy Flip, 
using Whiskey instead of Brandy. 

16. GIN FLIP. 

Tho Gin Flip is made the same as the Whiskey Flig, using 

Gin instead of Whiskey. 


EGG OR SHERRY FLIP. 


Egg or Sherry Flip is made the same as Brandy Flip, using 


Sherry instead of Brandy. 
17. MINT JULEP. 


1 table spoonful of white sugar; 2 1-2 table spoonfuls of wa. 


ter; mix well with a spoon,, Take 3 or 4 sprigs of fresh Mint, 
and press them well in the sugar and water until the flavor of 
the mint is extracted—add one and « lulf glass of whiskey and 
fill the glass with fine shaved ice, then draw out the sprios of 


; 
. 
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mint and insert them in the ice with the stems dowrward, 50 
that the green leaves will be above in the shape of a bouquet, 
arrange berries, and small pieces of orange and pineapple on 
top. Sprinkle sugar on top, and serve with straws. 
18§ BRANDY JULEP. 
The Brandy Julep is made the same as the Mint Julep, using 
Brandy instead of Whiskey, and dashing with Jamaica Rum. 


19. WHISKEY JULEP. 
The Whiskey Julep is made the same as the Mint Julep. 
20. GIN JULEP. 
Tho Gin Julep is made the same as the Whiskey J ulep, using 


Gin instead of Whiskey. 
21, BRANDY SMASH.’ 

Use Sopa Guass.—1 tea spoonful of powdered sugar; 1 tea 
spoonful of water; 3 sprigs of mint,extract flavor; 1 wine glass of 
Brandy Fill tumbler half full of fine ice, and stir well with 
spoon. Strain in fancy glass. Insert one sprig of mint, and 
small piece of pineapple. 

- 92. GIN SMASH. \\ 

The Gin Smash is made the same as the Brandy Smash, 
Gin instead of Brandy. 
23. WHISKEY SMASH. 

The Whiskey Smash is made the same as the Gin Smash,— 

using Whiskey instead of Gin. 
24. SHERRY COBBLER. 

2 lauses of Sherry; 1 table spoonful of sugar, small piece 
of lemon peel. Filla tumbler with shaved ice, shake well and 
ornament with berries. Slice pineapple and orange; dash with 
port wine; put sprig of mint in centre. Place 2 straws in the 
tumbler. 

95. CHAMPAGNE COBBLER. 

1 tea spoonful of sugar; 1 piece each of orange and lemon 
peel. Fill the tumbler one-third with shaved ice, and fill the 
balance with wine; ornament with berries. . 

96. CATAWBA COBBLER. . 

Usz Sopa Guass.—1-2 table spoonful of powdered sugar; fill 
glass two-thirds with fine ice; balance with Catawba. Stir 
well with spoon, and ornament with berries and fruit of the 


season. Serve with straws. 
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27. HOCK COBBLER. | 
This drink is made the same as the Catawba Cobbler. Using 
Hock instead of Catawha. 
28. CLARET COBBLER ; Or PUNGH, 


This drink is made the same as the Catawba Cobbler. Using 
Claret Wine instead of Catawha.. 


29. SAUTERNE COBBLER. ~ 

The same as a Catawba Cobbler. Using Sauterne instead of 
Catawba. 

30. BRANDY FIX. 

1 tea spoonful of sugar, half a glass of water, quarter of a 
lemon, I-glass of whiskey. Fil’ the tumbler two-thirds full of 
shaved ice. Stir witha spoon, and strain in small] glass. Put 
slice of orange or pine apple on top. 

. 31. WHISKEY FIX. 

1 tea spoonful of suger, half a wine glass of water, quarter of 
a lemon, 1 glass of whiskey, Fill the tumbler two-thirds full of 
shaved ice, Stir well with spoon, then strain in small glass. 

32, GIN FIX. 

1 table spoonful of sugar, half a wine glass of water, quarter 
of alemon, 1 glassof gin. Fill the tumbler two-thirds full of 
shaved ice, Stir with spoon, and then strain in small glass. 


33. BRANDY SOUR. 
The Brandy Sour is made the same as the Brandy Fix. 
34. SANTA CRUZ SOUR. 

The Santa Cruz Sour is made the same as the Brandy Sour. 
Using St. Croix Rum instead of Brandy. 

ps 35. WHISKEY SOUR. 

The Whiskey Sour is made the same way as the Brandy Sour. 
Using Whiskey instead of Brandy. 

| 36. EGG SOUR. 

Juice of one lemon, 1 table spoonful of ‘powdered sugar, 4 
small lumps of ice, Legg. Shake well, and Serve with nutmeg 
on top. Imbibe through straw. 

37. GIN sour. 


The Gin Sour is made the sanio as the Whiskey Sour. Using 
Gia inston: of Whiskey, 
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98 BRANDY PUNCH. 


Tuice of halfa lemon or large lime, 1 wine glass of brandy, 
1-4 wine-glass of Jamaica rum, 1 table spoonful of powdered 
sugar. Fill glass with shaved ice, stir well with spoon, and 
ornament with fruit in season. Imbibe through straw. 


39. WHISKEY PUNCH. 


The Whiskey Punch is made the same as fhe Brandy Punch. 
Using Whiskey instead of brandy. Omitting the rum. 


40, GIN PUNCH. 
Tho Gin Punch is made the same as the Whiskey Punch. 


Using ¢ n instead of whiskey. 
41. SHERRY PUNCH. 
2 glasses of sherry; 1 table spoonful of sngar; 1 slice of lem- 
on; 2 slices of orange. Fill tumbler with shaved ice, and Or- 
nament with berries. I.nbibo through a straw. 


49. CLARET PUNCH. 


1 table spoonful of sugar; 1 slice of lemon or half of a lime. 
Fill the tumbler with fino ice, and then fill with claret. Stir 
with spoon, Ornament with berries and fruit, 


43, SAUTERNIZ PUNCH. 


The same as Claret Punch. Using sauterne instead of the 
claret, 


44, VANILLA PUNCH. 


1 table spoonful of sugar; 1 glass of brandy; the juice of half 
alemon. Fill the tumbler with shaved ice, Stir with spoon. 
Ornament with one slice of lemon, 1 of orangs, 1 of pine apple. 
Flavor with a few drops of vanilla extract. 


45. CURACOA PUNCH. 


1-2 table spoonful of sugar, 1 glass of brandy; 1-4 of n glass 
of Jamaica rum; 1-2 a pony glass of Curagon; the juice of half 


alemon. Fill the tumbler with shaved ice. Stir with spoon. 


Ornament with siraw. = 


} 
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46. ROMAN PUNCH. 

1 table spoonful of sugar; 1 table spoonful of rasbperry 8yr- 
up; 1 table spoonful of Curacoa, half wine glass of Jamaica 
rum; & Wine glass of brandy; the juice of half a lemon. Fill 
the tumbler with shaved ice ; stir with Spoon; dash with port 
jwine, and ornament with fruits: 


47. MiLK PUNCH. 


1 table spoonful of sugar, 1 glass of cognac brandy, half a 
glass of Santa Cruz rum; one-fourth of a tumbler of icc. Shake 
well, and grate a little nutmeg on top. 


48. HOT MILK PUNCH 


ception that hot milk is used and no ice. 


This Punch is made the same as the foregoing, with the ex: | 


49. NATIONAL GUARD SEVENTH REGIMENT PUNCH. 


1 table spoonful of sugar; the juice of half a lemon; J glass 
of lemon; 1 glass of Catawba wine. Flavor with ra 
Syrup. Fill the glass with ice. Mix thoroughly 
Ornament with fruit of sesaon. 


50. ST. CHARLES PUNOH, 


1 table spoonful of sugar; 1 glass of port wine; 
brandy; the juice of one-fourth of a lemon, 
with shaved ice, Stir with spoon, and orna 


spberry 
With a spoon, 


1 pony of 
Fill the tumbler 
ment with fruit. 


51. EGG NOG. 


Usz Sopa Tumerer.— Raw Egg well beaten; 


of Brandy; 1-2 wine-glass of Jamaica Rum ;3or4 
of ice; 1-2 table spoonful of powdered sugar; fi 
tumbler with milk. Shake or stir with g 


nutmeg on top, and serve with straws. 


| 52. HOT EGG NOG, 
This drink is made th 


except that you must use boi 


I wine glass 
8mnall pieces 
ll bilance of 
POON; grate a little 


ling milk and no ice, 


53. PORT WINE SANGARER, 


11-2 glass of port Wine; 1 tea spoonful of sugar, Fill the 
tumbler two-thirds full of ice, and g! 


Suake well; strain in fancy 
glass, and grate nutmeg on top, 


@xame asthe Cold Ege Nog above, k 
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54. BRANDY CHAMPERELLE. 


SmaLL SHERRY GLAss. One-third Brandy ; one-third Bitters; 
one-third Curacoa. Thisis the great French cafe drink. 


55. BATTER FOR TOM AND JERRY. 


Use Lance Bown. —Take the whites of 20 eggs, beat until 
thick and white as snow. Bent the yolks seperately, until thin 
as liquid;then mix with powdered sugar until it becomes of the 
consistency of dough. ‘Then mix both together, and your bat- 


ter ig ready for use. 


56. TOM AND JERRY. - 


1 table spoonful of prepared batter; 1-2 glass Jamaica Rum; 
1-2 glass St. Croixrum. Fill cup with boiling water. Use two 


cups to mix with, throwing from one to the other until you 


have anice foam. Sprinkle nutmeg on top, and serve. 
b7. KNICKERBOCKER. 


1-2 a lime or lemon; squeeze out the juice, and put rind and 
juice in the glass, 2 table spoonfuls of raspberry syrup ; 1 glass 
St Croixrum;1 tea spoonful of Curagoa; 1 tea spoonfal of st- 
gar. Fill with ico and then shake up well. 


58. WHISKEY SKIN. 
2 lumps ofcut sugar; 1 1-2 wine glass of boiling water. Dis- 
solve the sugar, and add 1 wine glassof whiskey. Serve with 


lemon peel on top. 
59, STONE FENCE. 


pan <& \s8.—1 glass of apple whiskey; 2 or 3 lumps of ioe. 

Fill up the glass with sweet cider. 
60. RHINE WINE AND SELTZER WATER. 

Fill a Bar Glass half full of Rhine Wine and balance with 

Seltzer Water. 
; 61. "ALF AND ‘ALF. 

Use ALE Grass.—This drink is made by using half Porter 

and half Alo. 
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62. HOT SPICED RUM. 


2 lumps of sugar, dissolyed in 1 1-2 wine glasses of boiling 


water; 1 glass of Jamaica rum; 1-2 tea spoonful of mixed spi- 
cvs,1 piece of butter, 


63. BRANDY STRAIGHT. 


Put # piece of ico in the tumbler, aud hand to your custome 
er With the bottle of brandy. 


64. GIN STRAIGHT. 
Same as Brandy Straight, substituting Gin for Brandy. 


© 65. STONE WALL. 
1 glass of Cognac Brandy; 


one-third of a glass of fine ioe. 
Fill up with plain soda, ; 
66. SHERRY AND EGG. 
SMALL Grass, —] 688, 1 glass of Sherry. — 
67. SHERRY AND BITTERS. 
1 dash of Bitters; ] glass. of Sherry. 


’ 


68, LEMONADE. 


LAarce Guass.—The juice of Llemon;1 1-2 table spoonful of 
sugar. Pill the tumbler half-full of shaved ics; the balance 
with water. Shake well, and ornament with fruit 


(89. ORGEAT LEMONADE. 
A wine glass of Orgeat Syrup; the juices of alemon. Fifi 
the tumbler one-third fyj) Of ice, and the balance with water, 
Shake well, and ornament with berrics. 


7. SODA COCKTAIL. 


I tea spoonful of sugar; 2 Ashes of Bitters; 2or 3 lumps of 
ice. Fill the tumbler With 


Soda; mix well with spoon; =nd put 
lemon peel on top, | 


: 71. SHANDY GAFF, 
Sralf Ale; the othor Jiale Gingor Ale, 


sae ony 
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PORTEREE. 
‘ tea spoonfull of powdered sugar, 1 table spoonful of water, 
1 bottle Philadelphia Porter. Stir with spoon and serve with 
nutmeg on top. 
POUSSE CAFE. 
This drink is to be mixed with great care, 50 as to have each 
cordial show seperately when placed before the customer. 


1 tea spoonful of gum syrup, 1-2 teaspoonful of raspberry syt- 
up, 1 tea spoonful of Maraschino, 1 tea spoonful of Curagoa, 
1 tea spoonful of Chartreuse, 1 tea spoonful of Kummel, 2 tea 
spoonfuls of the best Cognac Brandy. Each cordial to be drop- 
ped from the end of a spoon to prevent intermingling. 


,ERATED WATERS, SHERBETS, &C. 


SODA WATER 


And other Aerated Draughts owe their effervescence to card- 
onic aid gas ; they are deservedly in much request during hot 
weather to allay thirst, and ina feverish condition of the hu- 
man frame. Many natural waters are aerated. Mineral waters 
are divited into four classes: carbonated, chalybeate, saline, 
sulphurous. 

- ABRATED CHALYBEATE WATER , 

Contains pro-sulphate of iron, and bicarbonate of potassa 


(dbo seine 


16 THE AMERICAN BAR-TENDER. 


itis an easy and exce 


blood, and is much recommended on that account, possessing 
equal tonic properties to that of the natural springs . 
CARBONATED LIME WATER 

Ts an aerated solution of bicarbonate of lime . the best is made 
from calcined Carrara marble, each bottle containing 8 or 10 


grains of carbonate of lime ; it is administered to strengthen 
the bony structure, 


Went mode of introducing iron into the 


LITHTA WATER Lie 
Is a solution of the freshly precipitated carbonate of lithia ; 


’ 
this water is becoming popular, being useful in calculous com- 
plaints, 


MAGNESIAN WATER 


Is useful in indigestion, &e., being an aerated solution of car- 
bonate of magnesia. 


It is an agreeable mode of taking magne- 
sia, 


POTASS WATER 


Ts a solution of bicarbonate of potass in distilled water, and 
aerated with washed carbonic acid gas. 


SODA WATER 

of crystallized carbonate of soda, in 
with washed carbonic acid gas, upon 
excellence of this article mainly de- 


pends, When employed as an anti-acid, it is highly important 
to obtain this article pure, 


Is properly a solution 
distilled Water, aerated 


SELTZER WATER 
Is carbonate of soda, Common galt, and carbonate of magnesia. 
[In order to make Herated waters properly, it is absolutely 
necessary to possess a POWerful aerating and bottling machine, 
and the water mugt be, with the carbonic acid gas and chemic- 


als, of the purest quality ; the corks used must also be excellent 
and specially Prepared. ] 
GINGER B 

Can be made with 
soda-water tumbler, 9 


EER AND LEMONADE 
diluted Syrup of ginger, or lemon, in a 
nd filled ap with aerated water, 


— 
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Varjous mineral waters are in great request—Seltzer pre-emi- 
nently ; this ia sometimes used either as a beverage by itself, 
or mixed with wine or brandy. It is sparkling and clear and 
of a very slightly acidulated taste ; and it is prescribed more- 
over, by the medical fraternity for many disorders, such as 
indigestion, &e. It contains chloride of sodium, bicarbonate 
of lime, soda and magnesia, carbonic acid and a small quanti- 
ty of iron, J 
EFFERVESCENT DRAUGHT. 

Carbonate of potass 80 grains, pulverized citric acid 17 
grains. Keep seperate. When required for use, add 1 drop 


essence of lemon. Dissolve in seperate tumblers, mix, and 


drink while effervescing. 
EFFERVESCENT DRAUGHT, No. 2. 

Bicarbonate of potash in solution 1 scruple, fresh lemon 
juice, cleared, 4 drachms, water 1 oz. 

SHERBET. 

Powdered white sugar 1 lb., carbonate of soda 2 oz., tartaric 
acid 3 oz., esseuce of lemon 1 drachm, mix well with a tea 
spoonful of the powder a tumbler of cold water. Very refresh- 
ing. 

A SEIDLITZ POWDER. 

Rochelle salt 3 drachms, carbonate of soda 25 grains, tartaric 
acid 20 grains. Mix the salts and soda ina blue paper, with 
the acid ina white paper. This is sufficient for 1-2 a pint of 
water. 

SBIDLITZ POWDERS. 

Rochelle salts 3 oz., carbonate of soda loz. Mix, and put 23 
drachms and 2 scruples each in a blue paper, tartaric acid @ 
drachm, in each corresponding white paper. . 

SODA-WATER POWDERS. 

Bicarbonate of soda 30 grains, ina blue paper, citric acid 
24 grains, ina white paper. Mix each seperately in nearly half 
a tumbler of water. Pour the acid solution on the soda. Drink 


immediately. 
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CHALYBEATED. 


By adding 1 grain proto-sulphate of iron to the acid, it be. 
comes a refreshing tonic, 


REFRIGERENT DRAUGHT. 


Carbonate of potash 1 scruple,syrup of orange peel 1 drachm, 
spirit of nutmeg 1-2 drachm, distilled water 12 drachmg, 1 table 
spoonful of lemon-juice, Mix, and drink while effervescing. 


LEMON SHERBET. 

White sugar 3 lbs, ca 

2 1-2 drachms. 

&S many corre 
each, 


rbonate of soda 1 Ib., essence of lemon 
Mix three drachms in each blue paper. Make 
sponding powders of 1-2 drachm of tartaric acid 


ORANGE SHERBET, 


Well mix together 1 lb, of pounded sugar, 2 drops of neroli, 5 
ops of essence of orange peel, 1-2 oz. of citrio acid. Aerate 
required, with carbonate of soda. 


AERATED LEMONADE. , 
put 1 fluid oz. of good lemon syrup, fill at the 
bottling machine with acrated water. Some use a mixture of 


diluted citrig acid, essence of lemon, and Sugar; but the syrup 
is most refreshing and palatable. 


MAGNESIAN LEMONADE. 
Orystallized Citric acid 18 grains, 
Brains. Mix in tumbler of cold wete 


dr 
if 


To each bottle 


carbonate of magnesia 12 
r. A pleasant saline. 


MAGNESIAN LEMONADE. 


Sulphate of magnesia 1 0z., bicarbonate of soda 1 oz., tartar- 
le acid 1-2 o7 


17 POWdered ] E been 
bottle for use, oat sugar 1-2 oz. Put into a dry 


LFMON SYRUP. 
Citric acid 11-9 q 


Tachm, 5 etigar 
4 02z., cold water] vint, essence of lemon 10 drops, sugar 


. a a cle 
ed . 


i ah ee ae 


OR, ‘THE ART OF MIXING DRINKS. 19 


LEMON SYRUP, No. 2. 

Citric acid 2 1-2 oz., distilled water, 2 1-2 oz., tincture of 
lemon peel 5 1-2 drachms; syrup 3 pints. Dissolve the acid 
and sugar in the water, add the tincture. 

LEMON SHRUB. 

Juice of 12lemons thin rind o 2, 1 1b, of loaf sugar, whites 
of 2 eggs wel! whisked, pint of water, 1-2 pint of rum, 1-2 pint 
ef brandy. Strain when required. 


LIQUERS, CORDIALS, &C. 


ARRACK. 

This is the name applied to all the spirits made in the Enst 
Indies. That which flows from the coaco-nut tree, and called 
toddy, is the best—the arrack made from rice and other sub- 
stances is very inferior. Arrack is @ clear spirit, and, when 
well aged, is peculiarly good. of 

GENTIAN SPIRIT. 

This is much used by the mountaineers ef Switzerland—it is 

a bitter spirit distilled from gentian root. 


There are various Aleoholic productions which, although 
ranking as liqueurs or cordials, are very strong and seductive— 
such as Kirschwesser, Maraschino, Goldwasser, Noyeau, and 
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many others, of which a description will be given. The differ- 
ence between Kirschwasser (cherry-water) and Maraschino 
(both being spirits distilled from the cherry, which fruit:is re- 
markable for the number of favorite beverages it produces) is 
this : Kirsch is distilled from bruised cherriés, and is a pure 
Spirit, while Maraschino is distilled from the pulp of the cher_ 
ries, mixed with honey: honey is also added to the spirit after 
distillation. The best Marachino is made from the Marasca 
cherry, and is named de Zara, Imitation Maraschino is made 
by sweetening and flavoring Kirschwasser. | 

Kirschwasser is a favorite drink with the Swiss and Germans. 
When this spirit is of good age, it is much pleasanter to the 
taste than when new, 


GOLD WASSER. 


This liqueur derives ats name from pieces of gold leaf floating 
init. It is made principally inyDantzic, and is rectified with 
cimnamon, aniseed, and other aromatics. 


| KUMMEL 


Is the favorite liqueur of Russia : the best is made at Weis- 
Senchein, in Esthonia. 


CHARTREUSE. 


This is a pleasant stomachic liqueur made by the monks of the 
yrand Chartreuse, near Grenoble. There are no less than four 
varieties of this liqueur : a pure spirit, which is of a clear light 
Breen, and the bottle is incased in a turned wooden case—a 


light green, which ig sweet and strong—an amber, which is not 
BO sweet—and the white port. 


NOYEAU. 

This well known liqueur, of which the best comes from the 
French West India Island of Martinique, requires good age. 
Being much sought after, it is both scarce and expensive. 

CURACOA, 

And many other compound liqueuts, are mostly importationg 

from Holland and Denmark, The delicious Ccepenhagen Chen 
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ry Drandy, is made from the small black wild cherries so plen- 
tiful in Norway. 
These liqueurs and other exquisite concoctions are well 
known to the connoisseur, who, as he passes the ambrosial 
flnid over his tongue (knowing that such delicious conceptions 
should be sipped, not bolted), fully appreciates the exquisite 
pleasure his palate experiences as each peculiar and delicate 
flavor is brought out. 
For general purposes, the use of liqueurs is much abridged 
by reason of their excessive cost ; yet there are very many that 
ran be successfully imitated. : 
IMITATIONS. 


These imitations, may become, by judicious treatment and 
age, equal to the elaborate foreign production, at about one- 
third the cost. . 

In making liquours, it is highly important to employ the ve- 
ry best materials. 

£€he French liqueur-makers, who stand pre-eminent for their 
delicious cordials, only employ the best materials. , 

They also distinguish three qualities of compounds, viz : 

RATAFIAS, 
Or simple liqueurs, as Noyeau, Anisette Water, &e., in which 
the spirit, sugar, and aromatic are in minute quantities. 
THE CREMES, 
Or such choice liqueurs as Maraschino, Dantzic, Goldwater, 
THE OILS (HUILES), 

As fine liqueurs, containing ® more syrupy consistence, 8S 
Curagoa, Anisette, Bordeaux, Xe. 

There are two modes of making liqueurs, viz: by infusion 
and distillation. . 

Most of them can be made by careful and judicious infusion, 
quite as well as by the tedious process of distillation. 

For it is only when some objectionable flavor is present, in 
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the nature of an essential oil, that distillation is positively ne- 
cessary. . 

In making liqueurs, it is quite requisite to use great care and 
cleanliness throughout the operation, the principal materials 
used being clean spirit, distilled water, and pure white sugar. 
The neglect of either of these requisites will result in failure to 
produce a good article. 

The next, and a most important essential, is to guard against 
using too much flavoring matter, or the injudicious combina- 
tion of discordant flavors, 

Phe inexperienced liqueur-maker being apt to underrate the 
power of some of the aromatics or essential oils. 

It is therefore better to use a little less than a little more, for 
the want can easily be supplied by the addition of any extra 
flavor required. ~- 

If the compound is cloudy, do not use water, but a little 
spirit ; or clarify it. 

Never use any other, except so directed, than pure rectified 
spirit of wine, . 

Gin, above all, should be avoided, on account of its pervad- 
ing flavor. | 


If the spirit of wine is too strong, reduce to the strength de- 
sired with filtered soft water, 
Trebly-refined sugars should always be used. 

Tn making syrup for liqueurs, use one pound of sugar to one 
pint of water, brought to the boil, skimmed, and when cool, 
add a very little spirit, 

Never add the spirit while the liquor is hot. 


Only use the outer peel of any of the citrous order—the pith 
being worse than useless. \ 


The best mode to obtain the ambrosial e:sence of oranges, 
lemons, &c., is to rub the outer rind, (free from specs), with a 
piece of sugar, Scraping the essence from the lump as it re- 


quires ; this sugared €ssence constitutes the oleo-saccharum of 


iquor-makers and confectioners, 
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In some liqueurs the aromatics should be mixed first with 
the syrup ; in others, the sugar dissolved in an infusion of flay- 
ory substance should be mixed with the spirit. 

MACERATION» 

Is the immersion of any substance in spirit or any othor liq- 
uid, fora certain time, the liquid should be just warm, of a 
blood heat. 

A DECOCTION 

Is simply the boiling of the ingredients in a vessel of water, 
set in a saucepan, filled with boiling water, the lid being occa 
sionally raised. 


SYRUPS, &C. 


CAPILLAIRE 

(Proper) is made by infusing 2 02. of the maidenhair fern in 
i 1.4 pint of boiling water, and 2 Ibs. of loaf sugar, which pour 
while boiling hot on 2 0Z. more of the fern ; in 10 hours strain 
clear. 

TO CLARIFY SYRUPS. 

Beat up the syrup cold with white of eggs ; heat ; remove 

seum when clear ; while hot strain. | 
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FOR FILTERING 


Use tammy or other proper substances ; if paper is required 
the best Russian is preferable to any other. 


TO COLOR. 


For green, use parsloy or spinach leaves, digested in spirit, 
for violet, mix blue and red together ; for green, mix blue and 
yellow ; for red, use cochineal or Brazil wood; for blue, usa 
indigo or Prussian blue; for yellow, fawn or amber, use tinc- 
ture of saffron, or caramel: that is burnt sugar. 


SUGAR. 


This useful article ig found more or less in every vegetable 
substance. It is extracted most readily from the juice of the 
sugaér-cane, and also from the slgar-maple, In France and 
some other countries, from the beet-root. In China, from the 
Sweet sorgho,and in other countries, from various sources. The 
sugar principally used in this country is the cane-sugar. To 
make which the canes aro crushed, the juice collected, theu 
slowly heated to near boiling point—a little hydrate of lime is 
added, which clearg it—it is then skimmed, and subjected to 
great heat, till sufficiently concentrated by rapid evaporation. 
It is then cooled in shallow open pans, and put into casks with 


holes bored in to allow the uncrystallizable portion [molasses] 
to drain sway. 


What ig 


left in the cask is what we know a raw, or brown, 
sugar. . 


LUMP SUGAR. 


To make lump [often called block] sugar, raw sugar is first 
redissolved in water, some albumen ig added, and, if required, 
a little lime water—itig then boiled, immed, and clarified by 
being filtered through animal charcoal—then subjected to an 
intense heat, and when at the proper degree of syrup, is poured 
mto conical moulds, where it drains, dries, and becomes solid 
and soon forms Ordinary loaf sugar. When the crystallization 
takes place slowly, it forms inte sngar-candy. 
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’ 
This candy can be colored as required. 
Barley-sugar is made by subjecting loaf-sugar to the requis- 
ite heat and then letting it cool. 
GOOD SUGAR 
Ought to feel dry to the touch, and have a sparkling appear- 
ance when broken —it should be close in texture, and hard to 


break. 
It requires for its solution one-third of its weight in cold, 


and less of boiling, water. 
TO MAKE SYRUP AND CLARIFY. 

Beat up the white of one egg into a froth, which well mix 
with 3 pints of water. 

Put the mixture into a pan over a steady stove fire, having a 
little cold water at hand to prevent the syrup boiling over. 

Let the sugar rise three times, each time checking the boil- 
ing over by a little cool water; the fourth time completely 
skim, and so continue till all the froth is cleared off. 

Strain through a flannel or hair bag. 

This syrup will be found sufficient for all the ordinary re- 
quirements of, making liqueurs. 

It is worth adding, that it will be found best to employ only 
the best refined sugar, and filtered water, soft if possible. By 
so doing it often saves the trouble of clarification, which inva- 
riably becomes necessary when inferior ingredients are used. 


2 


The proportion of 30 parts of sugar to 76 parts of water also 
makes an excellent syrup. 

In preparing syrups use as little heat as possible. 

The best plan is to pour the water cold over the sugar, and 
let it slowly melt ; and, when saturated, bring it up to the boil 
by a gentle heat, and then keep simmering to the point desired 
—yemember, if a syrup is bottled while at boiling heat, and 


immediately corked and tied down with a bladder. it will last a 


long time in a perfect state. 
Syrups are best kept in a cool place. 
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TO MAKE ORGEAT, 


Or Syrup of Almonds,—Take 1 1b. of sweet and 1 oz. of bit- 
ter almonds—blanch them—beat them in a marble mortar toa 
smooth paste—add the juice of half a lemon and a pint 02 bar- 
ley water. 

Pass this paste through a sieve. . 

Again, with a little of the liquid beat up the residue of the 
almonds till every particle is thoroughly mixed with the liquid 
—add another pint of barley-water, strain clear, and to every 
Pint of liquid add 11-4 lb. of sugar and 1 drachm of orang 
flower water and rectified spirits. 


MOCK ARRACK, 


Or Vanxhall Nectar.—To 1 quart of pure, uncolored, Jamar 
ca rum, add 1-2 drachm of flowers of benzoin, 1-2 fluid drachm 
essence of pine-apple—digest, and keep: agitating for a month 
—then add 1 gill of skimmed miik—agitate well. 

In a week bottle off the clear portion. 

This | is an excellent liqueur, and very useful for Roman 
punches, or other kinds. 


ANOTHER WAY. 

Dissolve 1 scruple of flowers of benzoin in 1 quart of good 
rey seats a sliced pine-apple, or 1-2 fluid drachm of essence of 
pine-apple, and 4 grains balsam of Tolu. Digest 3 weeks-—add 
& gill of skimmed milk ; agitate well. | 

ANISEED. 

Drop on a lump of sugar 3 drops of oil of aniseed, 1 drop 
each of oil of cinnamon and carraway. Dissolve in a pint of 
spirit. When well digested, add 1 pint of clarified syrup. 

ANISETTE DE BORDEAUX ei 

Iz a liqueur made by distilling fennel, anise and coriande 
seeds, which are added to brandy and syrup. 

It can thus be imitated: take of oil of aniseed 7 drops, of 
eil of cinnamon 3 drops, dropped on a lump of sugar, which 


infuse in 1 1-2 pint of rectified spirit, adding 1-2 tvachm of 
sweet fennel seuds, ’ 
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AMOUR SANS FIN. 

Take 6 drops of otto of roses, 13 drops oil ofneroli, 13 drops 
oil of cloves—dissolve in a quart of pure spirits of wine, and 
while dissolving assist the process by agitating the liquor. Then 
filter clear. 


Add this to 7 pints of clear syrup, and color with cochineal. 
CHERRY BRANDY, No. 1. 


Bruise 3 lbs. of black cherries (wild ones preferable), crack- 
ing the stones—putthe mass into a jar, with a few young cher- 
ry leaves, s 

Add 3 pints of brandy or pure spirit—in 3 months strain off 
—add 2 Ibs. of clear sugar, after which it will be ready for use 
in a week. 


CHERRY BRANDY, No. 2. 


Into a stewpan put 8 Ibs. of clean picked cherries, viz: 7 lbs. 
of black and 11b. of red ; let this stand on a hot plate, taking 
the precaution not ‘. let the juice burn. 

When well done, strain off the juice through a bag, add 11b. 
of sugar to every 3 lbs. of inice—give the juice and sugar a 
boil up—when cool, add equal quantities of brindy and ju‘ce. 


CHERRY BRANDY, No. 3. 
To each pint of brandy add 11b. of Morello cherries, 1-2 


pint of the expressed juice of small black cherries, 3 bruised 


bitter almonds, 1 1b. of bruised sugar candy. 
Will be ready for use in two months. 


CARRAWAY BRANDY. 

Steep 1 oz. of carraway seeds (bruised) in 1 pint of brand~. 
In one week strain. Add 6 oz. of loaf sugar. 
CURRANT BRANDY— 


Black or Red.—Take 1 quart of black or red cucrants, and 
fill up with 1 quart of brandy. In two months strain, and add 
sugar to taste é; 


28 THE AMERICAN BAR-TCNDER : 


GINGER BRANDY. 

Druise 1 oz. of ginger—add 1 bottle of brandy. Syrup to 
taste. 

JUNIPER BRANDY. 

Dissolve 1-2 drachm oil of juniper in 1 quart of pure spirit or 
brandy. Add 1-41b. of sugar dis:ulved in 1 quart of water. 

LEMON BRANDY. 

Steep the thin peels of G6 lemons and 2 bitter almonds in 1 
quart of brandy—macerate 2 weeks—adding 1-2 pint of water, 
ind J 1b. of loaf sugar. \ 

LEMON BRANDY. 

Take peels of 4 lemons, 1 bitter almond, 1 bottle of brandy 

—strain. Add juice of 2 lemons, and 1-2 1b. of loaf sugar. 
ORANGE BRANDY, No. 1. 

Dissolve in 1-2 gallon of brandy 1 drachm oil of orange, and 

1 drop oil of neroli, adding 1 1b. of sugar. 
ORANGE BRANDY, No. 2. 

Into a large jar put 8 Seville oranges—cover them with bran- 
dy. In three months’ time, strain off the brandy, sweeten 
to taste, and cover the oranges oyer with-syrup—the residium 
will make an excellent sweetmeat. 

CASSIS. 
Infuse for 1 week in 1 quart of brandy 1-4 ounce of cinnam- 


on and 2 cloves (bruised)—then add 1 pint of black currants. 


Let these macerate for2 months. Strain with pressure. Add 
1-2 pound of sugar to every pint. Bottle for use. 
CINNAMON CORDIAL. 
Let 1-4 1b. of Ceylon cinnamon (bruised) be infused in one 
quart of brandy for 10 days—then add 1 drop essence of orange 
pool and cardamons. Color dark brown with caramel. ~ 


CASSIA CORDIAL. 


In 1 pint spiritsof wine infuse 3 drops of oil of cassia and 2 
drops oil of lemon-peel, 
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CEDRAT. 

Dissolve 30 drops oil of cedrat in 1 pint of pure spirit of 

wine. Add, when dissolved, 1 pint of syrup. 
CREME DE CITRON. 

Dissolve 80 drops oil of citron in1 pint of spirit of wine; col- 

or with 2 drops tincture of safiron. Add 1 quart of syrup. 
CREME DE CANNELLE. 

Dissolve 10 drops oil of cinnamon and 2 of oil of roses in 1 
pint rectified spirit. When well digested add 1 quart of syrup, 
and color with cochineal. 

CREME DE BARBADOES. 

Put the juice and thin peel of 3 lemons and 1 citron, in a 
jar with one quart of spirits of wine and 3 oz. fresh-chopped 
balm leaves—macerate for 1 month—strain with pressure. Add 
a Syrup of 2 lbs. of sugar, and 1 quart of water; a drop or two 
of lemon-grass oil in the spirit is a grateful addition. 

CREME DE MENTH. 

Macerate for 24 hours, in 1 quart of spirit, 1 Ib. of spear- 
mint, and the thin rinds of 4lemons. Strain clear, add water 
1 gallon, and sugar to taste. 

CREME DE NYMPHE. 

Take 3 drops oil of cinnamon, 5 drops oil of mace, 3 drops 
oil of roses—dissolve in 5 pints of pure spirit of wine. Add 5 
tbs. of sugar, and 1 quart of water. 

CREME DE CEDRAT WITH CHAMPAGNE. 

Dissolve 1-4 oz. oil of cedrat in 1-2 gallon of aleohol. Add 
1 bottle of champagne and 13 Ibs. of sugar dissolved in 1 gal- 
lon of water. 

CREME D'ORANGE. 

Take 3 mandarin oranges steeped in 1 pint of pure spirit; 
strain in one month, with pressure. ‘To this add 1 drop of ne- 
roli and 1 quart of syrup. 
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CREME DE NAPHE. 
' 1 pint of orange-flower water, 2 lbs. of pure refined sugar, dis- 
solved in 2 quarts of spirits. 7 
CREME DE CACAO. 
Infuse 1 Ih. best Caraccas cocoa-nibs, erushed, in 3 quarts of 
brandy. Add 1 oz. of vanilla—digest a fortnight—strain. Add 
3 quarts of weak syrup. 


ah CREME DE NOYEAU. 


Of peach kernels, blanched and bruised, 1 oz.—proof spirit, 
1 pint cinnamon, 1-4 oz.—macerate two weeks—strain with 


pressure. Add 10 oz. of syrup and j-4 pint orange-flower wa- 
ter, , 


CREME DE NOYEAU OF MARTINIQUE. 


Take 5 oz. bitter almonds, blanched in cold water, and then 
bruised—digest them in 3 quarts spirit of wine. Add 30 drops 
essence of lemon. In a fortnight, strain with pressure. To 
this add a syrup made of 6 lbs. of loaf sugar, 1 gallon of wivter, 
end 1 pint of orange-flower water. 


CREME DE ROSE. 


To 1 pint of spirits add 8 drops oil of roses; 1 drop oil of 
nutmeg, 1 drop oil of cinnamon, 1 quart of good syrup. Color 
with cochineal to a bright red. 


\ CREME DE VANILLE. 


Another way.-—Into 1 pint of spirits of wine put 7 drops of 


tincture of vanilla. When well digested, add 1 quart of thin 
Syrup. ‘ ; . 


CURACOA. No. 1. 


‘ Into 1 quart of boiling water dissolve 1 1b. of sugar-candy, 
boil up the syrup, clarify, and cool. Digest 120 drops of o1 
of bitter orange in 1 1-2 pint of pure rectified spirit, which add 
to the syrup. Color with caramel, 
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CURACOA, NO. 2. 


Take 24 Seville oranges, not pricked or broken, put these in 
a jar, and cover with good brown brandy. Digest for a month 
—strain, and to every quart add 11b of sugar candy. Digest 
another week, and strain clear. 

This is an excellent article. Tho fruit can be used as a 
sweet by being placed in syrup. 


CURACOA DE HOLLAND. 

Soak in soft distilled water 1 lb. Curacoa orange peel, 1-4 
lb. Ceylon cinnamon. To which add the strained juice of 16 
oranges. Boil for 5 minutes, then add 4 gallons plain white 
syrup, and, when cool, 2 1-2 gallons of brandy, or pure spirit. 
Digest two weeks, and filter clear. Color with tincture of saf- 
fron, 

CITRONELLE. 

Take essense of orange, 1 drachm—essence of lemon 1 1-2 
drachm—oil of cloves, 6 drops—oil of cinnamon, 12 drops— 
oil of coriander, 15 drops. Infuse in-pure spirits of wine 5 pints 
well digested. To which add 1 quart distilled water. Filter 
clear, and sweeten with clarified sugar. 

EAU D’ARGENT. 

1 drachm of oil of cedrats, 3 drachms oil of roses, dissolved 
in 3 quarts of rectified spirit—when well digestad, add a elari- 
fied syrup of 2 1-2 lbs. of sugar in 1 1-2 gallon of water. Filter 
and bottle. Mix previously 10 sheets of silver foil, cnt into 
small pieces. ¥ 

GINGER GIN. 
Infuse 2 oz. candied orange peel and 2 oz. bruised ginger in 


fy pints of gin. Then add 1b loaf-sugar. 


GIN AND WORMWOOD, 
Use wormwood instead of tansy. . . 
, (GIN AND SHERRY. — 
Use cherries and sherry, with gin. 


32 THE AMERICAN BAR-TENDER; 


EAU DE FLEURS D’ORANGES. 

To 17 drops of neroli dissolved. by well agitating in 1 quart 
of spirit, add o clarified syrup of 1 1b. of sugar, in 3 quarts of 
water. . 

EAU DE BELLES DAMES. 
Take 16 drops of essence of vanilla, 1 drop of oil of roses 


2 drops of oil of neroli. Dissolva in 3 pints of proof spirit. 
Add a clarified syrup of 2 1-2 lbs. of sugar to 3 quarts of water. 


EAU DE THE. 

Make an infusion with 1 quart of boiling water of 1-2 oz. of 
gunpowder tea, 1-4 oz. orange pekoe, 1-4 oz. black tea; strain 
clear. Add equal quantities of pure spirit, syrup and water, 
with a tea spovuful orange-flower water. Color green. 


ELIXIR DE VIOLETTES. 
To 1 pint of syrup of violettes, 1-2 pint syrup of raspberries. 
Add 1 quart of pure spirit. Mix, and color with blue and red 
for violet. 


c GOLD WASSER. 


Dissolve in 1 pint of clean spirit 1 drachm of mace, 2 drops 
oil of cinnamon, 3 drops oil of citron, 6 drops of aniseed, 2 
drops of oil of roses. In one week strain with pressure. Filter, 
clear. Add equal quantity of clear syrup, and a few leaves of 
gold leaf, 


GINGERETTE. 
- Infuse in 1 pint of pure spirit, gin or whiskey, 3 0z. of bruis- 
ed ginger. Strain with pressure. Add 1 1-2 lbs. of sugar, and 
=. 21-2 drachms of citric acid. Dissolve in 3 pints of water, 


HUILE DE THE. 

With 1 pint of water make an infusion of 11-2 oz. of green 
tea, Strain with pressure. Add a clarified syrup of 4 lbs. of 
sugar to 1 quart of water, 1 pint of spirits of wine, and a table 
s00nful syrup of roses or violets. 
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KUMMEx. 


To 1 pint of pure spirit add 50 drops oil of carraway and 1 
pint of syrup: 
KIRSCHWASSER, 
Macerate in 1 pint of spirit 2 lbs. bruised cherry-stones, and 
1 dozen grey cherry leaves, bruised, and strain. [ pint of cher- 
ry juice is sometimes added. 
LIFE OF MAN, 


12 drops oil of lemon, 9 drops oil of cloves, 8 drops cil of 
mace. Dissolve in 1 quart of alcohol, Add 2Q 1-92 lbs. sugar. 
dissolved in 5 pints of water. Strain—clear, Add 2 drops es- 
sence of cochineal. ' 

LIQUODILLA. 


Thin peel of 4 sweet oranges and 2 lemons, in 1 p‘nt of bran- 
dy or rum, Macerate a fortnight. Strain with pressure. Add 
tho juice of the fruit. Also i quart of clarified syrup. 

LOVAGE. 

To 1 gallon of gin, mixed with 1 pint clear cyrnun, add a tine- 
ture made by macerating 1 1b. of fresh-cut celery roots and 1 
oz. of sweet fennel in pure spirit for two days. Strain by pros- 


sure. Addi drachm of oil of cinnamon, 3) drops oil of car- 
raway seeds, well flavored, and strain clear. 


IMPERIAL N@ULAR, 


Infuse in 1 pint spirits of wine 1 1. of bruised blanched ap= 
ricot or peach kernels ; 1 scruple oi\ of orange, 1-2 erated nut- 
meg, 2 drachms oil of cinnamon, 1 dcop oil of cloves. Addl 
quart of raisin wine, 1-4 pint ewamel, Put these ingredients 
into a stone bottle fora month r/onger. Add Q drops essenca 
of lemon. After this has been in another fortnight, filter clear. 
Add 4 vints boiling milk. Filter and bottle, 

Q NOYEAU. 


- Macerate 1-2 lb. French plums, bruised toa pulp. Add the 
thin peel rind of 1 Seville or 2 sweet oranges, 1 oz. sweet alm- 
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onds bruised in # covered vessel, and pour in 1 quart of spirits 
of wins. Keep for a month. Strain with pressure. Add 1 
drop oil of cinnamon, and 2 1-2 pints of weak syrup. Color 
with a little saffron. 


PEPPERMINT 

Spirits of wine 2 oz, English oil of peppermint 1-4 of an 

oz. Add afew drops on sugar when required. 
PERFECT LOVE. 

Infuse 1 pintspirits of wine, 1-2 tea-spoonful of yanilla pow- 
der. Add the oleo-saccharum of 2 lemons and 1 lb. of sugar, 
Color with cochineal, 

i SIROP D’ABSINTHE. 

Macerate for 24 hours, or more, in 3 pints of water, 1-2 Ib. of 
fresh wormwood Kops: Strain with pressure. Add 4 pints of 
clarified syrup, and Y table spoonful of pure spirit. 

| SYRUP OF GINGER. 

To tincture of ginger, 1-2 fluid 0Z., add clarified syrup 1-2 
pint. 

SYRUP OF ORANGE OR LEMON PEEL. 

Tincture of orange-peel, 3 drachms, clarified syrup 1-2 pint. 

SYRUP OF LEMONS. 

Lemon-jnice, strained, 1-2 pint; sugar 2 1-2 lbs.; rectified 
spirit, 2 fluid oz. Boil the 3 juice ten minutes. Spetn and add 
the sugar. When cool, color the spirit with saffron. 

IMITATION LEMON SYRUP. 

4 oz. tartar'sacid; 2 drachms oil of lemon ; 6 oz. powdered 

.oaf sugas, 
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BITTER DRINKS. 


Irrespective of the use of bitter extracts specially resorted te 
for medical purposes, beverages are made in which the bitter 
principle of gentian, dandelion, hops, wormwyood, qnassia, 
orange-peel, calumba, cascarilla, and a few others is greatly 
used. ‘The custom of infusing bitter plants in vinous drinks is 
very ancient. Bitter drinks invariably present the bitter prin- 
ciple of some herb, such as wormwood, &c., which, when mix- 
ed with sundry other aromatics and spirits, and then distilled, 
makes the ‘‘Absynthe do Suisse’'so very popular in France and 
Switzerland. Indeed, the Swiss seem particularly fond of bit- 
ters, for the very bitterest of bittcrsis one of their favorite 
liquors—viz: the spirit distilled from gentian root, In England 
the bitters used in the pnblic-houses are invariably made of 
spirit, from orange-pecl, cassia, gentian, cardamon seeds, or 
any other bitter that fancy dictates. The well-known tonic, or 
bitter-cup is made of quassia wood Itis reputed to be stom- 
achic, and to assist digestion. 'The roasted chips of this wood 
form one of the ingredients used as substitute for hops in 
embittering beer. No doubt, whatever, but that resly good 
and very carefully prepared bitters are useful as a ton*c, when 
taken in moderation. Experieice, in all countries and climes 
prove that they strengthen and give tone to the stomach, and 
give a healthful appetite under nearly all circumstances. The 
active principles of the most important ingredients used in the 
manufacture of Bitters are best extracted whero the distillation 
is catried on scientifically and on an extensive scale, and where 


_ 
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_thero is plenty of capital to procure the very best materials of 


every description that are used in its manufacture or concoc. 
tion. Sachisthe ease with the now almost universally used 
aud most highly esteemed 


BOKEIVS BITTERS, 
These Bitters are freely recommended by our most respecta- 
ble physicians, as combining in the nicest proportions every 
health-giving ingredient requisite to give natural tone and 


‘strength to the stomach and its auxiliary organs, end at the 


same time never fail to restore tha general health, if failing, or 
to retain it, if not already lost. These Bitters are, also, gener- 
all used by tha most inteiligent and popular’of our Bar- 
Tenders.as they are known to impart that pleasant bitterness to 
Sherry Wine, &c. which renders them so promotive of appetite. 


We give the following recipes for making Bitters — which 
will be found useful when the above-mentioned article cannot 
readily be obtained. 

WINE BITTERS. 

Take the thin peel. of 1 lemon, 1 bitter orange ; add $ oz. of 

good sherry, 2 oz. of water —infuse. | 


BRANDY BITTERS. 

Orange-peel, 8 OZ., cardamons 1 0z., cinnamon, 1 0z., es 
sence of cochineal, 2 drops ; gentian root, 6 oz.; brandy 1 gal- 
lon. Digest fora month. Strain with pressure, and filter. 

ESSENCE OF BITTERS. 
' 1-3 1b. orange-peel, dried, 1-4 1b. orange-apples, 1-4 Ib. gen- 
tinn root, 1-4 1b. lemon-peel, ground to powder. Macerate for 


10 days. Addl gulon of pure spirit. Strain with pressure, 
Add 1 quart of soft water. | 


BITTERS. 

Raisins, 1 Jb., bruised ¢ 

1 02., juice ot 1 oranges 
for two months, r 


inramon, 3 oz., Virginia snake-root 
and 1 lemon, cloves 20. Digest inrum 
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MALT LIQUORS, 


Beer is of great antiquity. The origin of the art of brewing 
is ascribed by Ileredotus to Isis, the excellent wife of Osiris, 
King of Egypt. 

The Romans, who learnt the art of brewing from the Egyp- 
tians, called this drink by the appropriate name of cerevista, 
in honor of Ceres, the celebrated agricultural Queen of Sicily, 
who was afterwards deified as the Goddess of Plenty. 

It was at an carly period the favorite potation of the Ger- 
mans and Gauls, from whom it was introduced into England, 
and to this day it yemains the favorite beverage cf the English- 
speakin;, people, in all parts of the world. 

Alo was originally made from malted barley alone. 

Ale houses were first licensed in the reign of Charles IL. That 
variety of beer called Porter derives its name from its being 
much used by the London porters. 

High medical authorities say that ‘‘Ale considered dietetic- 
ally possesses & three-fold property : it quenches thirst, it stim- 
ulates and cheers, and nourishes and strengthens, 

“In Alo, the power of appeasing thirst depends upon its 
nqueous ingredients, assisted somewhat by its aciduous consti- 
tuents (carbonic and acetic acid); its stimulating, cheering, 
and slizhtly intoxicating power 1s derived, either wholly or 
principally, from the alcohol, of which it contains from 2 to 8 
per cent.; lastly; its nutritive or strengthening quality 1s de- 
rived rrom the sugar, dextrine, and similar substances contain- 
sdin it. Moreover, the bitter principle c~ hops confers on 
Alo, considagrrle tonic properties, 
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‘From these combined qualities, Ale, if taken in modera- 
_tion, proves a refreshing, healthful, and salubrious drink, and 
is an agreeable and valuable stimulant, and a support to those 
who have to undergo much fatigue.” 
*‘ Pure Ale,” says Dr. Ure, ‘‘is a far more wholesome bever- 


age for the people, when drank in moderation, than the thin, 
sour wines of the Continent.” 


Brewine, to be successfully practised, can only be learned 
by experience—no treatise on the art can give that judgment 
that the practised brewer has, which enables him to contend 
with very many unexpected difficulties, arising from sudden 
changes of weather, fluctuations of temperature, and other 
causes which render modifications of treatment necessary, and 
which no precise rule can guard against. 

Lhe liquor, as the water used by brewers and others is term- 
ed, is of great importance—soft, or hard water softened by ex- 
posure, is generally preferred, bec2use it makes a stronger ex- 
tract, und is mora inclined to ferment—but hard water makes 
the best keeping beer. We may add that the water which 
makes the best tea makes the best beer. 


The ales of Burton-on-Trent are brewed with hard water, the 
river Trent containing an unusually large proportion of sul- 
phate of lime, together with carbonate and muriate of lime. 

The Scoteh ales are distinguished for the small quantity of 

hops they contain, and for their vinous flavor. ~ 
. Strong aleshould be made from the best Barley Corn,and the 
formaniatient is allowed to take place slowly, so that the fer- 
ment is exhausted or seperated. 

This combined with the large sount of sugar undecompos- 
_ed remaining, enables the liquor to keep long without requiring 
a large amount of hops. 

Brewing is now carried to such perfection in this country, 
that Ale is produced here that in eve ry respect equals the best 
brewings of the most celebrited British breweries. 


As we have hefore intimated, even when the harley and othe 
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ingredients are of the best qualities, much depends upon the 
properties of the water used. Albany is supplied with water 
that possesses all the necessary essential qualities to produce 
tho best Ales. This fact was long since taken advantage of by 
the founder of the house of 


TAYLOR & SON, 


now 80 famous as the brewers of the justly celebrated Ale that 
pears their name. 

Taxior’s Ale is agreeable to the palate, crystal-clear to the 
eye, and generally admitted to possess all the best qualities of 
the best Ales, now made either in the United States or in other 
countries. All the various brands of Taylor & Son’s Ale iis 
known to be made from pure juice of the Barley Corn, free 
from any West India Malt, or any other base ingredient, so 
often used now-a-days to make cheap ale or beer. 


DIRECTIONS AS TO TAPPING, &C. 


In tapping ale or beer, use 4 wooden mallet to drive the tap 
in, have the vent-peg loose while tapping, and remember to 
tilt the cask while running. 

Tho ale cellar should not be too cold, or too much exposed to 
draughts of hot air, but kept as cleanand airy as possible, reg- 
ating the temperature by air-shutters. *, 
A beer cellar under & roadway, always suffers more or less 
from the vibration of passing vehicles, &c. 


TO RESTORE A BARREL OF STALE, OR SOUR BEER. 


Put 1-4 1b. good hops, and 2 lbs. sound chalk in the bung- 
hole ; stop it close, and ina few days it will draw off perfectly 
fresh ; or & smiull tea spoonful of carbonate of soda may be 
mixed with every quart thatisdrunk. Many hang a linen bag 
in the cask, fAlled with burnt oyster shells, pounded. 

TO TURN PORTER INTO STOUT. 


Insert 4 gallons of molasses into a butt of porter, with 1 


al 
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quart of finings, in a week draw off. Tapping first in the mid- ~ 
dle of the butt, 


TO GIVE BEER A GOOD FLAVOR. 


Place 2 or 8 sea biscults in a bag, with some hops, and put 
these in the cask. 


TO GIVE NEW ALE THE FLAVOR OF OLD. 
Take out the bung and put in a sliced Seville orange. 
. CLEANSING UTENSILS. 


In cleansing utensils used for brewing be careful not to uso. 
soap or any greasy material—a good brush and scalding water - 
will generally thoroughly cleanse them, but all the fur on the 
fides and bottom must be remoyed—after this they should be 
well drained, and left insome airy situation to sweeten. 

If they are still found to be tainted, take wood ashes, and 
boil them to a strong ley, which spread over the bottoms of tho 
vessels scalding hot—then scrub with a brush or broom, or 
throw some stone lime into water in the vessel, and scrub ove 
the bottom and sides, rinsing well with clean water. 

In some cases it is necessary to wash with oil of vitriol, di- 
luted with eight times its bulk in water. 

Fresh burnt charcoal can also be employed. 


YEAST. 


The best known is that of beer—itis a solid soft substance 
of o greyish yellow color, which dries to a pale brownish mass, 
and is nearly insoluble in water. The best yeast for working 
is that thrown out of the bung-hole of tho casks ; that from 
strong ale works slower, but is stronger than any other, 

ELDERBERRY WINE. 

Boil in 18 gallons of the fines: and strongest wort 1 1-2 peck 
of elderberries, quite ripe ; strain clear—when cold, work the 
liquor in the cask, and let it remain in the eask one year. Bot- 
He off. Tho addition of a few hops will be au improvement, 
ar will also a fow spices, tied up in a muslin bag, 
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AERATED BEERS, 


GINGER BEER, No. 1, 


To 1 1-2 ez, cream tartar, add 1 1-2 oz. Cochin ginger, 
bruised—2 Ibs. loaf sugar- --thin peel and juice of 2 lemons— 
bruise the ginger and lemon-peel wth 1-2 lb. of sugar, ina 
mortar. Putaltogetherina pan. Add 6 quarts boiling water, 
and, when lukewarm, 2 table spoonfulls of good ale yeast. Let 
this ferment ten hours, drain clear, cork tight and tie down. 
Will be fit for use 10 hours after. 

GINGER BEER, No, 2. 


Bruise and macerate, in 1 gallon of water, 6 oz of good gine 
ger and 1 oz. capsicum pods—boil the same slowly for two 
hours—when nearly cold, odd 9 Ibs. of loaf sugar, 12 oz. cream 
of tartar, 1 oz. essence of lemons, mixed with 1 oz. spirit of 
wine—put all in a cask, and pouron 11 gallons of boiling 
water—when nearly cool, add the whites of 6 eggs, whisked 
with a little of the liquor, and sufficient yeast to ferment, If 
required, clear through tammy--strain—pass through filtering 
paper, which has a little magnesia over It. 

This is a long operation, but produces a fing article 

Have the tap driven in above the sediment ; place the bottles 
on their cide in the cellar, as usual with ale, & 

GINGER BEER, No, 8, 


To 20 Ibs. of sugar, add 20 thin lemon peels, and strained 
juice of same—16 oz. of bruised ginger—boil the sugar, ginger 
and peel, in 6 gallons of water, balf an hour—pour into a pan 
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—nadd 14 gallons of water—strain into a barrel—add 1-2 on 
isinglass finings, and 1 bottle of pale brandy. When luke 
warm, ferment with yeast. 

GINGER BEER, No. 4. 


(Particularly adapted for hot climates.) Loaf-sugar, 5 Ibs. 
—lemon-juice, 1-4 pint—honey, 1-41b.-—bruised ginger, 5 oz. 
—water, 4 gallons. Boil the gingerin 3 quarts of water for 
one hour. * 

Then add the sugar, lemon-juice, and honey, with the re- 
mainder of the water. Now strain clear. When cold, add the 
‘whisked white of an egg, and half a tea spoonful of essence of 
lamon. Iuetit stand four days, and then bottle for use. 


GINGER BEER, No. 5. — 

10 gallons af boiling water, 10 oz. cream of tartar, 15 ox. 
ground ginger, AD lemons cut in slices, and boiled together. — 
Let them stand 43} nearly cool, Strain and pressthem. Dis- 
solve in this inixtuve 15 Ibs. of sugar, and add when lukewarm 
eny pint of yeast. us the compound stand fourteen hours. 
Skim and filter, bottle and bind the corks. 

GINGER BEER, CR IMPERIAL POP, No. 6. 

Take cream of tartar, 3 1-2 oz—powdered ginger, 4 0z.— 
sugar, 2 lbs—lemon juice, 2 1-2 0z.—water, 2gallons. Digest 
when lukewarm. Add 1 oz. Germoa yeast. Ekim and bottle 
tight. 

GINGER BEER, WITH RAISINS, No. 7. 

To 1 Ib. of raisins, add 1-2 lb. of sugar, } oz bruised ginger, 
44 citricacid in powder. Macerate ihe raisins and ginger 
in 2 quarts of water for one day, then boil for one hour. Add 
the sugar. Strain with pressure, adding the citric anid. 


TO AERATE GINGER BEER, &c. 


Dissolve in 1 gallon of water 2 drachms essence of ginger, 
and 1-4 pint of lemon juice, 2 drops essence of lemon-peel— 
when well mixed, bottle in ginger-beer bottles, filling only to 

- d » } 
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the shoulder ; add to each bottle 1-4 drachm of bicarbonate of 
Drive in cork, and string immediately. 


SPRUCE BEER, No. 1. 


Sugar, 1 1b.—essence of spruce, 1 0z.—boiling water, 1 gal- 
lon—add, when lukewarm, a table spoonful of German yeast. 
Ferment, and bottie like ginger beer. 


SPRUCE BEER, No. 2. 


To 6 gallons of water, add 2 quarts of molasses, 3 oz. of 
hops, 2 oz. allspice, 3-4 lb. bruised ginger, 6 oz. essence of 
spruce. 

Boil the ginger, hops, and allspice in the water for one hour. 
Stir in the molssses and spruce, Strain while warm, intoa 
cask. Stir in 1-2 pint good yeast. When the fermentation 
ceases, bung up the cask. In six days draw from tap and then 
bottle. 


soda. 


WHITE SPRUCE BEER. 

To 1 1-2 pint essence of white spruce add 3 gallons of boiling 
water and 6 lbs. of loaf sugar. Ferment with yeast, and use 
same formula as in ginger beer. 

SARSAPARILLA BEER, 

Infuse 1 1-2 oz. compound extract of sarsaparilla in 1 1-2 

pint of water—when cold add 8 pints of good root beer. 
MOLASSES BEER. 


In 8 quarts of boiling water put 1 1-2 Ib. of molasses, 1-4 oz. 
bruised ginger, 3 bay leaves, and 1 oz. of hops—boil tho infu- 
sion an hour. Ferment with 1 02. yeast, placed on a slice of 
bread. When fermenting is finished, either bottle or keep it 
in a cask. 
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REFRIGERATION. 


REFRIGERATION, is the term applied to the operation of cools 
ing. 

The use of ice in this and other countries has become from a 
luxury, n necessity. 3 

Itsusesin the preservation of food, cooling of liquors and 
other articles—as well as for medical and other purposes, ure, 
of course, generally known. 

The best and most economical method of preserving ico for 
domestic use is by the Refrigerator. 

The possession of a good Kefrigerator, as regards the amount 
of comfort and luxury it brings, cannot be over-estimated. 

For iceing wines and beverages it has a special advantage, 
the temperature can be adjusted at pleasure, while the coatents 
are not wasted or spoiled. 


TO ICE WINES, &C. 

In icing wines, itis merely necessary to place the vessel in 
the refrigerator, and the temperature required can be regulated 
by the length of time it remains, or by placing it in direct con- 
tact with the ice, or otherwise. 


TO REMOVE THE ICED BEVERAGE FROM THE 
RERIGERATOR. 
Remember, on moving the wine, &c., from the Refrigerator, 
to wrap it round with a wet cloth. 
The usual mode of exposing liquid which has been cool- 
ed immediately to the effect of warm air, without such protee- 
tion, is decidedly unphilosophical and bad in practice. 
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It will be apparent to every one that too great care cannot 
be observed in selecting a Refrigerator. There are legions of 
them : a few good, some indifferent, and very many useless. 

The Refrigerators manufactured by Mr. BE. D. BASSFORD, 
in the Cooper Institute Building, surpass all others that we 
have any knowledge of. They include allthe good points of 
all others, with many supplemental excellencies of their own. 


ICE PLANES 


Are useful in preparing shaved ice for juleps, cobblers, and 
other drinks. 

TO BREAK ICE 
Use a sharp-pointed instrument, similar to a brad-awl, but 
larger, and with a longer blade ; the sharper the point, the eas- 


ier theice is broken. 
IN FEEEZING, 


A thermometer is of great seryice—the freezing point is be- 
low 32°. 

A good strong tub is the best for use for ice and salt. 

Salt is used not to preserve ice, but to generate a greater de- 


gree of cold. 
A mixture of 12 lbs. of broken ice to 3 Ibs. of salt, is that 


most generally used. 
Use no other but the purest ico in drinks, or you will prob- 


ably spoil them. 

When ice is not obtainable, an efficient freezing powder is a 

valuable substitute. 
TFTREEZING POWDERS. 
Must be kept as dry as possible, or else they deteriorate. 

The mixture should be made in as thick a vessel as possible, 
to check external heat. 

When it is necessary to augment the power of the freezing 
mixture, you can double the charge, diluted with a sures 
quantity of fresh water—but fresh powders put dry into the 
exhausted liquor will have no effect, 
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FREEZING MIXTURES 


Are thus made : 

No. 1.—Muriate of ammonia, 1 lb.—saltpetre, crushed, 1 Ib. 
—common soda, 2 lbs.—well pound together, dry. Put the 
bottles into a vessel, add the mixture, Agitate well, and cover 
with a wetcloth, In half an hour the wine or drink is ready. 

No. 2.—2 lbs. snow or pounded ice—3 lbs. crystalized chlor- 
ide of calcium, ‘This salt of lime produces intense cold. 

No. 3.—4 lbs. sulphate of soda, (Glauber’s salts)----2 1-2 Ibs. 
hydrochloric acid (muriatic acid.) 

No. 4,—1 lb. nitrate of ammonia (this salt can be used again 
if evaporated till dry-)---1 lb. carbonate of soda—--1 pint of 
water. 

No. 5—10 oz. sal ammonia—10 oz. saltpetre—16 oz. Glaub. 
er’s salts—2 pints of water. 


FRENCH WINES. 


Wine, that glorious juice of the grape, elegantly designated 
by an ancient poet as a recompense given for the miseries in- 
curred by mankind through the Deluge, has puzzled poets and 
historians in al] ages-to account satisfactorily for its discovery. 

The vine, which is a native of the middle regions of the tem- 


perate zone, has been an object of culture from thé earliest 
ages, 
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The richest wines of France, Italy, Hungary and Teneriffe, 
are grown on the site of extinct volcanoes. 

The process of wine-treading is pursued very generally in 
France, being considered superior, in “any vine districts, to 
the employment of mechanical squeezing. 

But this last precess is used for expressing the juice of the 
grape for the sparkling wines of Champagne, and it is also the 
case in Germany, 

The wines known in France as Vins de Bordeaux,are with us 
elassed under the general name of Claret. 

CLARET. 

Glaretis divided into several classes, rated according to their 
excellence. The chief vine tracts are those of Medoc, Graves, 
Palus, and Blanche. 

Tie characteristics of the best red growths are a bright deep 
ruby or violet color, exquisite bouquet, of the flavor of the rasp- 
berry and violet, ® soft, silky taste to the palate, and possessing 
the quality of endurance. 

Ordivary claret is one of the most refreshing and invigorat- 
ing of beverages. 

CHAMPAGNE. 


Let us now turn to Champagne—‘‘the spring dew of the spir- 
it—the heart's rain; this is the product of vineyards in the 
ancient province of Champagne. 

Ohampagne, is better known by the name of the makers than 
by the designation of the vineyards that produce it, with the 
exception of a few choice growths among the white, is the pro- 
duce of the old vineyard ‘ Sillery,’’in olden times known as 
the Vin de la Marchale. 

This wine is of an amber hue, exquisite bouquet, with a clear 
pleasant dry taste. 

The wine most esteemed by connoisseurs is the ‘still, ” so 
balled, by reason of its being bottled after the formentntion 
bas coased, thereby constituting ita more natums sid whole 
tome wine. 


48 THE AMERICAN BAR-TENDER; 


Champagne wine has been recommended by the faculty as a 
valuable medicine for Keeping up the system under exhaustion. 

As a stimulus, it is the least injurious. 

Bad or fictitious Champagne is highly injurious to health 
hence the importance of Judgment in the selection and purch- 


ase of this wine, or of buying from reliable houses, 
Good Champagne does not require much iceing, 


ROUSILLON, 


On the borders of the Mediterranean, produces sume of the 
deepest-colored and fullest-bodied of French wines, 


GERMAN WINES. 


The Rhine and the Vine have for centuries been associated 
together, and the Germans are as fond of their wine as of their 
Tiver, which they fondly call the Father of Wine, 

The durability of the wines of the Rhine is one of their best 
qualities, 

Lhe peculiar qualities of these wines appear to form an ex. 
ception tothe prevalent chemical theories —their sharpness of 
flavor occasions & Suspicion of acidity, yet they are very highly 
agreeable, abounding in delicate aroma, and ure also dry and 
sound, while they contain very little alcohol. 

‘‘In a word,’,as Dr. Henderson remarks, ‘the wines of the 
Rhine may be regarded 48 con-tituting a distinct order by 
themselves, Ny 

Whoever desireg’ a Sound, honest wine, which will impart 
d of Pressing on tho brain, yeta wine of del. 
leate aroma Containing very little alcohol, let him drink the 
Khenish wine, 

The Wine designated Liebfranenmilch, made in the vicinity 
of Worms, is an excellent wine, Many other valuable wines 
are produced on the banks of the Necker and other rivers that 


flow into the Rhine, ang are known by the pame of the locality 
where they are grown, 
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The sweet wine ealled Calraus is made at Aschaffenberg, 
near Frankfort. “hi 

The wines of the Rhine and Moselle share some general re- 
semblance of flavor, but the latter will not keep so long as the 
Rhenish wine. ‘The great peculiarity of the Moselle wines is 
their musk-like or elder-fiower-like bouquet. 


PORTUGUESE AND SPANISH WINES. 
This wine, is produced from a district in Portugal, called 
the Cima de Douro. Of tho excellence of genuine Port wine K 
there is but one opinion, In England no dinner is thought 
complete without it. Professor Brande says. that ‘‘good Port 
wine, duly keptis, ‘‘when taken in moderation, one of the 
most wholesome of vinous liquors: it strengthens the muscu- 
lar system, assists the digestive powers, ‘accelerates the circula.- 
tion, exhilirates the spirits, and sharpens the mental energies. 
We now come to the white wines of Spain, familiar to us un- 
der the appellution of Sherry. Shakspeare says : *‘ Your Sher- 
ries warms the blood, which was before cold and settled, and 
left the liver white, whichis the badge of pusillanimity, but the 
Sherries makes it course from the inwards to the parts ex- 
treme.” Sherry, when pure, contains less free acid, itis not 
so stimulating as other wines, and agrees well with mosé consti- 
MADEIRA, | 
The produce of the Island so called, isa firsb class wine, 


darker than Sherry. It is extensively sought after, and much 
esteemed by the best judges of good wines. 
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The finest vintages from the best vineyards of Portugal, 
Spain and Madeira are to be procured only from a limited 
number of wine merchants. ‘The house of WrELLincToN, Kr1p- 
pmr & Co., 74 Broad street, have the sole contro! of the en- 
tire crop of Wines from B. Reic, for 1874 and 1875. They al- 
ways have on hand the lurgest quantity of superior wines in 
this market, | 


ALCOHOLIC LIQUORS. 


Y ALCOHOL, 

Which is the living principle of spirits, beer, and all intox- 
icating liquors, is produced from numerous sources—nll vege- 
tables containing farina or saccharine matter can be employed’ 
to obtain alcohol. : 

ABSOLUTE, OR PURE, ALCOHOL, 
Is a limpid, colorless fluid, of agreeable smell ; it readily ab- 
sorbs water, and unless it be carefully protected, soon loses 
its purity—pure alcohol never freezes. 
. PROOF SPIRIT 
Is a term used when spirit is proved of the proper stroug’h ; 
that is when it is found to contain two pints of rectified spirits 
of wine with ono of distilled water. 
Rectified Spirit and Spirits of Wine are synonymous terms, 7 
| BRANDY, i | 
Derived from the German word Brantwetn, 4. e. wine that has 
undergone the action of fire, is an ardent spirit in very general 
use. The department of Charente produces the most famous » S 
brandies, known by the name of Cognac, Jernac, &, ; the best 
1s made from the grape named. ‘folle blanche.’ 
CIDER BRANDY 
_Is made from the pesiduum of apples and pears, after the 
cider OF perry has been drawn off ; 
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PEACH BRANDY, 
So well known in the Uniied States is obtained from peach- 
es by fermentation and distillation. 
HOLLANDS AND ENGLISH GIN 
differ much in flavor: Holland Gin is a rich, mellow, soft spir- 
it, and its peculiar flavor is due to the use of Juniper. 


RUM, 
A well known spirit, chiefly made in the West Indies, is ob- 
tained from the distillation of the fermented skimmings of the 
sugar-boilers, adding some crude cane-juice, necessary to im- 
part the flavor. Good Rum isa very pleasant and wholesome 
spirit, but if impure it is very injurious. The best Rum comes 
from Jamaica. Demerara, Santa Cruz and other islands, pro- 
duce a very fine article. 
. WHISKEY 

Is more gonerally used in the United States than any other 
liquor. It may also be oonsidered as the national spirit of the 
Seotch and Irish. It agrees in some of its characteristics with 
Gin, but is lighter and more stomachic. It is stronger than 
gin, and is also, when good, the best spirit for general use. 


SEVERAL HUNDRED TOASTS. 


ae 


POLITICAL. TOASTS, 


May our Chief Magistrates and their Cabinets form a govern- 
ment of purity and unanimity, and from that basis defy a world 
of enemies. ; 

Our Governors—May they ever merit the esteem of the peo- 
ple, and be always ready to reward the deserving. 


- 


POLITICAL TOASTS, 


Despair and disgrace to oll demagogues. 

Full stomachs but no foul corporations. 

The Majesty of the People and of the laws—Our right and 20- 
thing more. . 

The Constitution and the People— May the union by faith and 
freedom be inseperably cemented forever. . 

The Ballot—The only safe mode of choosing representatives. 

Tho Party Press—May it be governed by truth and moderation, 
and always be on the right side. . 

The Constitution—The first offspring of the reyolution—may it 
flourish to the latest posterity. 

Peace aud Purity at the Polls—the only conduct becoming 
freemen. 

The Constitutions of the different States—-The bright stars 
which revolve around the great sun (the Nation. )—May 
they ever respect the great central planet that warms, ir- 
radiates, and guides them. 

Election Judges—May every false vote they connive at be a 
drop of prussic acid in their bowels. t 

False Voters and Foul Judges—May they all burn in the devil’s 
ballot-box. 

The true and consistent advocates of reform in morals and po- 
litieal economy. 

The true principles of American Liberty—May they take deep 
root and flourish to the end of time. 

May our Statesmen be as much distinguished for their deeds 
as their words, 

May dishonest office-holders fall by a quick rotation of justice. 

Let us toast integrity, and roast corruption. 


Here’s to Columbia, freé laws and a free church ; 
Prom their blessings may plotters be left in the lurch, 
Give us pure candidates and a pure ballot-box, 

And our freedom shall stand as firm as the rocks. 


May the laws never be misapplied or misconstrued. 


POLITICAL TOASTS. 


Freedom from mobs as yell as kings. 
The Freedom of the Press—Truth published with honest mo- 
tives and for justifiable ends. 


Amcrica‘s Daughters—may the blue of their eyes, the red of 
their cheeks, and the white of their bosoms, be the 


standard of our loys and patriotism. 
May the ball of our enemies be a bawl for quarters. 
May the honor of our Statesmen, Soldiers and seamen be with- 
out a stain. 
May Columbia’s brave defenders, 
Ever stand for the good of her cause, 
While such we can toast them, no rogue or pretenders, 
Can injure our dear Constitution and laws. 
May our Courts, our Schools, Capitals, and our Altars never 
want an army to protect them. 
May Americans secure their conquests by clemency. 
The land we live in—May those who dislike it find a far worse 
one. 
May our citizens be free without faction, and obedient without 
servility. 
May the pinions of the American Engle spread the o-pinions 
of liberty throughout the world. 
To insure perpetuation, 
To this great and happy nation, 
Tis the greatest demonstration, 
To give each goneration, 
Of every rank and station, 
A liberal education. 


Tt ig nobler for the bravo to fall, than live a life inglorious. 
Drink to our native land and native beauty. 
Freo Discussion and freedom from passion. 


Prompt legal justice and no lynch law. 
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POLITICAL TOASTS. 


” 


May both houses of Congress always be ite ve to the real in, 
terests of the nation. 

May the Americans form a government of unanimity, and from 
that basis present an example to the world. 

May the citizens of America always Oppose & corr upt Congress, 
and give support toa good one. ~ 

The President—His rights and no more, 

Our Country—May those who misuse her be speedily kicked 
off. 

The American Constitution and the people—May the union 
which age has cemented be forever inseperable. 

The Ballot-Box—The only mode of procuring a free and inde- 
pendent representation in Congress. | 

The Constitution of the United States, as signed, sealed and 
delivered by our noble forefathers. 

The American Constitution, and confusion to those who would 
overthrow it. , 

Stump Orators—May isc footing giver “way when they. nite 

_ falsehoods. 

Office Hunters—May they find the doors closed, and the ie 
thumbing their noses at the window. 

State Loafers—May they always be in want of a loaf, 

Humbugs—May they be rid of their bad blood by a legion of 
bed-bugs. 

State Borers—Mny they, like other intrusive swine, be distin- 
guished by rings in their snouts. 

Short Speeches and long consciences to our representatives. 

The Veto—May it never prove a sore Tox to the people. 


The American Eagle—May it never rise in anger, nor roost in 


fear. 


_ Andrew Jackson's motto—-'* Ask nothing that is not clearly 


right, and submit to none, thati is aes: - 


SOLDIERS AND SAILORS TOASTS. 


Here's to America—the Ruler and Queen of the Waves—May 
she always extend to the weak aud oppressed those bles- 
sings with which her own sons have been blest. 

May the American Congress long plead our just cause, 
Establish true peace, our religion and laws, 

May our Senators be distinguished for tlieir integrity. 

May the influence of the Executive always be destroyed by its 
own corruption, and the liberties of the people revive 
after every @epression. 

' May the Members of Congress, while they are in Washington, 
never forget that they are the rerresentntives of the ab- 
sent people, 


SOLDIERS’ AND SAILORS’ TOASTS. 


The Military aud the Press of the United States—The two 
great safeguards of our national independence and the 
people's rights. 

The Military of the several States—Though belonging to differ- 
ent regiments, brigades and divisions, they are all broth- 
ex soldiers of one grand army—the Army of the Union. 


Our Military Exchanges—The best system of exchanges which 
has yet been adopted to preserve the Union. 


SOLDIERS AND SAILORS’ TOASTS, 


Our Captain—The warm reception given by our hospitable 
commander will ever brighten our recollections of the 
excursion. 

The moon on the ocean was dimmed by a ripple, 

Affording a cheequered light, 
When the gay, jolly tars, passed the word for a tipple 
And the toast, for twas Saturday night, — 
Some sweetheart or wife 
He loved as his life, 
Each drank and wished he could hail her, 
Bat the standing toast, 
That pl2ased the most, 
Was—The wind that blows, 
The ship that GOES, 
And the girl that loves a gailor. 
Some drink the land, some her brave ships, 
And some the Constitution, 
Some, my the foe and all such Tips, 
Yield to Yankee resolution ; 
That fate might bless 
Bome Poll or Bess, 
And that they soon might hail] her, 
But the Standing toast, &o, 
Some drink the flag, and some our land, 
This glorious land of freedom. 
Some, that our tars may never want 
Heroes brave to lead ’em : 
That she who’s in 
Distress, may fing 
Such friends ag no’ey will fril her, 


But the Standing toast, &, 


Protty frigates well tigged, and Jolly boys to man them. 


— 


SOLDIERS’ AND SAYLORS’ TOAsrs, 


Our Past Officers—Like careful Parents, they delight to watch 
the rise and progress of those who come after. 

May the Anniversary of the Declaration of Independence be as 
much honored by us asit was by the thirteen original 
States, 

Tho Military and the Union—Tho former will be ever ready to 
support the latter. 

May our tars sfill keep their timbers together, and may the rot- 
ten planks of mutiny never disgrace the rudder ef their 
understandings, 

All hearty messmates, and may we never want oa mate to mess 
with. 

The military spirit, and its gallant and accomplish 

’ and ¢ ed re - 
tative at this board. ‘i me 

The Volunteer Military Force and the Editorial Corps of the 
United Strtes—Mnay the former be ever ready, if need 
be, to spill the last drop of their blood in supporting 

the Union, and the latter consume the last drop of ink in 
writing editorials sustaining both. 

‘May our Company in the gp pport of our legs never need the 
aid of splints, nor in support of their arms the aid of 
surgeons. 

The National Legislature and the Militia—Myt 
D ie ual P i 
should be the motto of both. Re 

The Press—Liberty is its watchword, and liberty is its reward 

The occasion we now celebrate—Its return adds a new link tc 
the chain of social brotherhood that binds us to the 
common good. ; 

Military Fricicship—An important bond in maintaining mili 
tary discipline and proficiency. fs 

America—May its Naval and Military power €xist for ever 

Nono but the ashes of the brave. 
Smoll sweet aud blossom in the graye. 


«! 
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SOLDIERS’ AND SAILORS TOASTS 


The Citizen Soldiery of the Republic--—May all its members 
ever cherish the principles of exalted patriotism, in order 
and discipline model militiamen, jn morals worthy @x- 
amples for the youth of their native state. 
May the soldier be as comfortable at his post as at the sappe 
table. . . 
The Ladies and the Soldiers—May they both be ready to bear 
(arms) when called on. 2 
- May a tar who has lost a leg or 4n arm oF any other of his 


members, in defence of his country, be remembered and 
rewarded for his services. 


The AmeridSan Soldier—May he sorrow for the slain, and be 
merciful to the vanquished. 


A broadside of golden eagles to every distressed American 
seaman. f 


May the ship of success always have prudence at the helm. 

Plenty to orphans and widows of our seamen. 

May the gales of good fortune never blow us out of our true 
latitude. 

May we so trim our sails in a calm &u to be ready for a storm. 

Discipline—The prelude to victory. 

The Sea—May it always be o full tide of joy to our country. 

May a son of the sea never die on the bosom of his mother. 


A True Soldier—Tho indispensible qualities of a first rate sol- 
dier are : first a citizen, next a gentleman, and lastly & 
hero. ' 


The veterans of 76 and the veterans of 1850. 


The Soldier—Soldier in generosity, soldier in the art of know- 
ing how to live. 


The Soldiers of the past, the present, and the future, and may 

‘ . | the enjoyment of the present be sweetened by the mem- 
ee) ory of the past, tho hope of the future by the enjoy- 
_ tent of the present 


Ul 


SOLDIERS AND SAILOA; TOASTS. 


May our company and our country live on, live ever. 


May the love of friendship, contempt of hardship, and affec- 
tion for the States, ever animate the hearis of American 


seamen. 
May the God of Battles bless with victory every Americar in. 
conflict, and may our watchword be, Liberty forever. 


Our Soldiers and our Sailors—May they eyer be as closely uni- 
ted in the bonds of fellowship as they now are. 


Our absent brothers in arms-—May they never be forgotten. 

The Volunteer Militia—May they all become veterans, 

May our soldiers be as ready to handle the musket as they are 
to use the knife and fork. 

The Commander of our company—May his days be prolonged 
to be a blessing to his friends, his family, his State, and 
his country. 

May the gale of prosperity waft us into the port of happiness. 

Our Commander, and may health and happiness attend him 


through life. 
May the materials which compose our navy be native hearts, 
native timber, native iron, and bound by native valor. 


May the devil be the shipxate of all mutineers, 
May true friendship always warm the hearts and hands of 


Yankee tars. 
May heayen’s descended mercy ever govern our sons on land 


and sea. 
May the interests of the States be united forever, 


May every American seaman’s child be nursed in the lap of 


fame. 
The memory of General Mercer—Ever merciful and never mer. 


: oennry. 
General Scott, who gave Our enemies ® Massive volume of 


Scott’s tactics, 
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SOLDIERS AND SAILORS’ TOASTS. 


The American Engle, the angel of death in tha battle-field 

Amer‘can Tars and American Stars—May the latter ever shine 
over the blue-jackets of the former. 

May every soldier have his right, and every deserter a halter. 

American Republicanism —The child of the skies, and the sal- 
vation of the oppressed 


Our brave Military Leaders and their equally brave followers” 
Nothing daunts them, nothing. 


May ourenemies on the ocean be peppered by our shot, and 
pickled in the brine. 


May our wounded and disabled seamen never have to depend 
on charity for support. 


The brave Perry, his memory and his motto : ‘‘ We have met 
the enemy and they are ours.” 


\ 


May America’s fortitude, honor and courage never be compro- 
mised for the sake of BorgG or sacrificed from a dread 
of war. 


May the Yaukee stars ever shine on the mainmast. 

Yankeo Tars, the pride and pets of Old Bf aee aera! they 
never disgrace their patron. 

The floating forests of America—Ever may they flourish. 


The martyred patriots of the British prison ships—May the 
_bliss of their souls be eternal, and the Jeane of their 
murderers be infernal. 


—The memorable Christmas night on which Washington crossed 


~ ~~ 


4 the Delaware, and gave the enemy at Germantown such 
# a Christmas-box. 


To the memory of Paul J ones, who hoisted the first flag of the 
Revolution. 


The memory of the illustrious Andrew Jackson. 


To all those who have ploughed the sea, and honored the fleld 
of battle, for the cause of America. 
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SOLDIERS’ AND SAILORS’ TOASTS, 


May every American do his duty. 
A Patriotic Execration—Dam the canals, sink the mines fire 
forges, and consume the manufactures of America. | 

The Floating Bitteries of America—Health and success to their 
brave occupants. 

The brave trio that Britain could not conquer— Washington, 
Hancock and Adams. 

The Midshipmen of our Navy—may they know no mid-way 
between duty and honor. 

The sons of every State to freedom true ; 

May they stand like the ship Constitution's braye crew, 
Nail the stars to the mast, fix her mast in so firm 

Tnat *twill stand up forever through battle and storm. 

Our Citizen Soldiery----Ever ready to protect and keep bright 
the links of our glorious Union, ‘i 

The Army and the Navy----The marine and military service of 
the United States, triumphant in invincible valor, their 
stars of honor deck the flag which they so gloriously 
defend, 

Our Volunteer Militia----The right arm of the civyi] magistrate ; 
if emergency requires it they will strike, and they will 
never strike in vain. 

The Militia System of the Union----Admirably adapted to our 
wants, and to the condition of a free people. 

Our Volunteer Militia----The helmeted brow is theiy glorious 
distinction ; may the sword instantly epring from its 
sheath to defend the soil and preserye the Jaws of the 
Union. 

Our Journalists---Like Franklin, some of them are ready to 
defend the militia in their columns, or head a column of 
militia. 

The Military----May they always bo ready to defend the liberty 
of the press, and the press be ready to defend the miii, 
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SOLDIERS AND SAILORS’ ‘TOASTS. 


May our enemies bo pickled in the brine that preserves Amer- 
ick. 
May we never want for a Paul Jones to show the foo we can be 
at them with one hand. 
May the tars of America triumphantly sail,’ 
And oyer her enemies ever prevail. 
May the example set by our heroes in Mexico act as a stimulus 
to future ages. 1, 
May each soldier of Columbia a bright segis bear 
To defend them from treachery’s dangerous snare, 
And whilst yvictory's laurels hang high over their head, 
May they pity the vanquished and honor the dead. 


May every American officer have Montgomery's courage butnot 
his’ fate. 

May the enemy's flag be surmounted by the American stand- 
ard. { 

May the Volunteer Army of Columbia never feel dismayed at 
its enemies. 

May bronze medals not be the only reward of the comrades of 
Scott and Taylor. 

May the army of America be ready to face any army in tlie 
world. | 


' May the American Mars ever conquer the British Hercules. 


Manliness, merit, true friendship and love to every American 
ailor. | 
May the American flag ever fly at the main 
May America, a world within herself, reign safe on her floating 
towels. 
Neptune’s favorites—American tars. 
Hull's hands—The tars of Columbia. 


The Battle of Montery—May every brave fellow who met his 
death in that glorious action meet an eterual reward, 


_* 
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BOLDIERS’ AND SAILORS’ POASss, 


The Palo Alto heroes—May the widows and ch; 
, x and chil 
who fell in that battle never know want, dren of those 
The American Navy—May it ever sail ona sea of go 
watted by gales of prosperity, guided by the a oe 
honor, enter the harbor of victory. pass of 


Hull—A “hull” team and no mistake, 

Tho American Army—May its distinguishing characteristj 
ways be, fortifude in the hour of disaster arts al- 
the hour of danger, and mercy in the honr of Hist i 


Washington—a great general, a noble soldier, 
The memory of the immortal Hull—May every American com 


modore emulate his glorious example. 


To McDonough’s memory here’s a health, 
And to his gallant tars, 
And may our American seamen bold, 
Despise both wounds and scars. 
Make France and Spain, 
And all the main, 
With all their fees to know, 
America reigns 0’er the sea, 
While the stormy winds do blow. 
The American Navy—The World's check-string, 
Tho Flag of America—may it ever triumphantly brave the bat- 


tlo and the breeze, 
Victory’s Laurels—May they ever crown the heads of Amori 


cans. 
To the memory of General Warren—miay the laurels which 


America gained when he fell, bloom to the latest ages 
The World’s wonder and envy and America’s eu ae gal 


lant Navy. 
The unconquered Navy of America—Success to itg champions. 


The floating castles of America, and health to their inhabit. 
ants. 


_ 


SOLDIERS’ AND. SAILORS’ TOASTS. 


Tho American Trio—Scott, Taylor and Wool. 

Mad Anthony Wayne—The general that made the English look 
black. 

Vera Cruz—May the victory there gained never be tarnished 
by future defeats 

The Midshipmen of the Constitution—May we always assay 
our enemies as they did.’ 


‘The Prince of Navigation—Lieutenant Wilkes. 


While Columbia’s sons compose the bold crew 
| Of America, to loyalty, justice, and liberty true, 
While the standard united from her mast’s unfurl'd 
May site ride Freedom's three-decker, 
The glory and hope of a wondering world. 
General Mercer and the American patriots 
Tho majesty of the people of America. 
Tere’s to our naval heroes, 
And to their gallant tars, 
And may our young ones, like the old. 
Despise both wounds and scars ; 
May they let the foe, on every sea ! 
By skill and courage hnow, 
That liberty their freight shall be, 
While ocean’s billows flow, 


Here's to the tar! a tough strong soul, 
PYanned by a brisk and favoring gale, 
Tiealth, and wealth, and ready rhino 
To every tar that you and I know ; 


Should an enemy’s fieet ero cross the sea, 
May they cast their death’s anchor and there lot them be. 


Grog, grub, and glory to every tar who fights beneath the Am- 
erican flag. 


Our Musquito Fleets in the Mexican war—-Lhey proved galley- 
nippers to the enemy. 


/ 
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Our se% 


The Military Discipline of 


BouDIERS' Ay . 
TERS’ AND SAILORS’ TOAS®S. 


To the tar that fights bravely—may he be rew 

To the memory of him who belly Dou't Gane eae d 

2a PE forget or give up the glorious st 
; oe our glorious Hull ever inspire our 

May the heroic spirit of our naval heroes never be Aime Nh 


The Patriotic Committee of old Congress Hall, who r . 
fayor of the Declaration of Indepen Paty. eported in 


The immortal memory of Hull, Jones, and Brainbridg 
all our seamen emulate their glorious virtues go—may 


America’s hope-anchor—Her timbers and her tars 
The brave Commodore Decatur, with . 
’ thos 
him and mourned over him. i Nr fonenbenndes 
ver lack a Stewart ora Per 
R srry to show th 
can beat them at all times and in all ee Ry a 
Duty at sea, and sweethearts at home. 
May the foes of our country want the food to feed their enmj 
a’s name and America’s fame stand great and free 


May we ne 


. 


May Americ 
The memory of the gallant Pole, Pulaski, and those true lib 
er- 


ty-poles who fell with him at Charleston. 


memory of the brave Lord Sterling, and the sterli 
5 ng 


To the 
gons of liberty who fell with him at Monmouth 


-ports and our ships’ port-holes—Ma 
—May the 
dog to bark the flesh of an appro aunt mh: havo a 
o . 


war- 
The Soldier—Long marches, foul rations, dam 
deaf ears te the invaders of America. P powder, and 


The Volunteer Troops of America—The ri 
ght a : 
‘ty and a model to the world. spe g Guess 
The Regulars of the American Army—Their h 
tes] : e 
and their flag never falls. arts never flag, 
America—The model and terror of 


the world, 


May the olive oil of peace prove a ba‘m for the wounds of 
3 s of war. 


SOLDIERS AND SAILORS’ vOAsTES, 


~ iw 

May every American fight to protect and conquer to save, 

May every Amerioan bear away his shield or be borne on it. 
May the memory of the immortal Perry inspire every American 


sailor to meet the enemy and make them ours. 


The American Volunteers—May they ever be ready to receive 
the enemy in good style. 

Rhino, health and a snug berth to every American far. 

All those who have fought and bled for our country. 


Our Glorious Navy—The world’s wonder, and the nation’s 
pride. 


America’s Sheet Anchor—Her unconquered tars. 


Our naval officers and the brave sailors who so nobly seconded 
them. 


Commerce and trade always protected, 
And American seamen never neglected. 


America expects that every man will do his duty. 
America’s Pride—Her men-of-war. 


Long may every foe tremble and every friend rejoice at the ar- 
rival of an American squadron. 


May the American soldier never turn his bayonet against his 
own countrymen. 


May the green lanrels of our country never fade through age, 
be blighted by cruelty to the vanquished, or be obtained 
, but by honor. 


The American Nayy—may its flag always prove the harbinger 
of defeat to our enemies. and of confidence and safety to 
our friends, 


May our soldiers and cowardice never bivouac on the same 
grounds. 


May true American hands have true American hearts. 


More staunch ships for America and less for her enemies. 
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LOVERS’ TOASTS. 


May every American sailor fight bravely and be rewarded hon- 
orably. 
May no true son of Neptune ever flinch from his gun. 
May our brave tars never get in the doldrums. 
May the world wonder 
At American thunder. 
Let our sailors forever prove lords of the main, 
And the spirit of Lawrence enflame them again. 
Let the thunder of our cannon be as terrible to ovr enemies as 
the bolts of Jupiter. 
Let our national ships bear our naval thunder over every sea. 
Let the army aud navy of America*~ever maintain their accus- 
tomed superiority over every foe. 
May the battles of Bunker Hill and Buena Vista never be suf- 
fered to fall into oblivion. 
May American liberty ever be defended by her brave Fearts of 


oak. 
our officers and men be yaliant and bray, 


Forever may 
And our commodores constant and true, 
and by their guns, our rights to maintain, 


Tay they st ; ; 
fc And fight for their country s true blue, 


LOVERS’ TOASTS. 


May the union of persons be always founded on that of hearts. 
May the temper of our wives be suited to those of their Irus. 


band. 
May those who love truty be always believed, 


And those who deceive us be always deceived, 


LOVERS TOASTS. 


May a virtuous offspring succeed to mutual and honorable love, 


May the confidence of love be rewarded with constancy in its 
object. 


y 
May the presence of the virtuous, curb the wish of the licen- 
tious. 


May the honorable lover be blessed with the dear object of his 
wishes. 

May the wings of love never lose a feather. 

May the lovers of the fair sex be ever modest, faithful and 
fond, 

Success to the lover, and joy to the beloved. 

Sweetbriars, and the agreeable rubs of life. 

The lass we like, and the friends we can trust. 

The single married, and the married happy, 

The fountain of love in all its purity, 

The companions of beauty—Modesty and Love. 

The pleasures of imagination realized. 

The greatest blessing heaven oan send—a good wife. 

The pillars of love—kindness and constancy. 

The face that nature paints. and the heart that knows no de- 
ceit. . | 

The maiden’s blush, the token of innocence. 


When love attacks the heart, may honor be the proposer of & 
truce. 


Delicious nights to every virtuous heart. 
Constancy in love, and sincerity in friendship. 
Sense to wina heart, and merit to keep it. 


May the blush of conscious innocence ever deck the faces of 
the American fair. 


May our joye with the fair give refined pleasure to the heart. 
May the generous heart ever meet a chaste mate. 


LOVERS TOASTS. 


ts toast Scotia’s daughters, let all fill their glasses, 
Hose beauty and virtue the whole world surpasses, 
May blessings attend them go wherever they will. 
An’ foul fa’ the man that e’er offers them ill. 
Love in every breast, liberty in. every heart, learning in every 
head, 
Love's slavery, 
Love, liberty, and length of blissful days. 
Long life, pure love, and boundless liberty. 
Love without fear and lite without care. 
Life, love, liberty and true friendship. 


Love to one, good wishes to many, hatred to none. 


Love for love. 


May the fire of love ever burn bright. 
May the lovers of the tair sex never want means to support ard 


to defend them. 
ay to that which unbends the force of thought— 


May we give w 


Love! 
May the villain who robs ® daughter of her virtue outlive ev- 


evry friend. 
fair give pleasure to every heart. 


hten into a flame. 
d in Lover’s Quarrels. 
to Get Married, find a Cure for 


May the joys 0+ {le 

May the sparks of love brig 

May Lover's Yows never en 

May those who find the Way 
the Heart Ache. 

May we be loved py those women we love. 

May we kiss whom we please, and please whom we kiss. 

May the fair daughters of America be resplendent in virtue, 
beauty and honor. 

berty, and the liberty of love. 


The love of li 
e and the friend we can trust, 


The woman we lov 
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‘sn lite We uve witn those we love, 

Sincerity before marriage, and idelity 2fterwaraz 

All the pure joys that ove can give anc censibibty onjoy, 

A speedy union to every -ad und jass, 

Beauty’s best companion—Modesty. 

Charms to strike ‘he ight and merit to sirike the heart, 

Here's a health *o the maid .at 2 sonstant and kind, 
Who to charms drightas enus adds Diana’s mind, 

Laughing lovers to nerry nzida. 

The spring of love xnd the aarvest of enjoymens. 

Love in a cottage, and envy to none, 

Beauty without affectation, and virtue withous parade, 

Days of easeand nights =. pleasure, 

Love without licentiousness, and pleasure Wi. ‘out ox esa, 

May the trusting fair ong ) ver me deceived by the wnp ranoes 
of love. 

Hay love and reason be friends, and beauty and pzudenee 
marry. . : 

May the strcams of raptura meet each other, and seize life in 
the middle current, é 


The roses of ‘ove without the thorns. — 


. PATRIOTIC TOASTS. Re, 
May the American eagle ever maintain its lofty position, 

May Americans be ever the first to conquer and to gave. 

May our country always be the casket of science. 

May every true American be possessed of peace and plenty, 
May every American act the Patriot’s part. 


PATRIOTIC TOASTS, 


America—the land where hearts of heroes glow. 

What every American loves most—his liberty, his lass, and his 
native land. 

Our beloved country, and success to her arms by sea and land. 

May the Union always live in the hearts of our people. 

May the Constitution flourish and prosper to the latest poster- 
ity. 

Tirmuness in the senate, valor in the field, and fortitude on the 
waves. 

May the sword of justice be swayed by the hand ef mercy, 

May the seeds of dissension never find growth in the soil of 
America. 

May the lowest freemen secrn the highest slave. 

May the Worth of the nation be ever inestimable. 


The commerce of our country. 

The true American favorites, peace and plenty. 

A speedy export to all our enemies without a drawback. 

May the people of the United States be ever equally distin- 
guished by their love of liberty and true patriotism. 


May foreign prin 
May every succeeding century maintain the principles of the 


glorious revolution, enjoy the blessings of them, and 
transmit them to future ages unimpaired and improved, 


May every American be loyal and find a loyal protection. 

May the rights of America never be invaded by foreigners. 

May America’s hand be armed with the bolts of Jove. 

May the American flag ever floatover us, the Jack of pure pat 
riotism lead us ; and may the pennant of every American 
man-of-war serve a8 & cat-o’-nine tails to whip our ene- 


ciples never corrupt American manners. 


mies with. 
. 4 
May America’s name and America’a fame, stand forever pure, 


May every merican be famed in war, and skilled in art. 


PATRIOTIO TOASTS. 


May Americans defend their lands, 
Ever by unflinching hands. . 


May America be ever free, 
The soil of truth and honesty 


Our eagle's talons, and our people's talents 
May the American eagle never play foul. 

May our country never be regardless of the advantages which 
must arise from the cultivation of her own arts, her 
own manufactories, and her own soil. 

May peace abide with the friends of América throughout the 
world. 
May the hewn wither that does not burn, 
When justice weeps oer freedom’s urn 
May the example of America disenthral he world. 
May the tree of liberty be planted by the hands of freemen. 
If we ever find fault with American grounds, may its soil grow 
a birch to flog us. 
Tho tree of Hepat it be grafted on every stock trough: 
out the world. 
Our eagle—whenever he sheds his feathers may every freeman 
receive a plume. 

- Our country—a teugh piece of metal from the mine of freedom, 

1 may it never bear the impression of fraud, wt bend to 
tyranny. 

The Banners of the States of the Union—Stars of the ses fir- 
mament of freedom—may they ever reflect the bright- 
ness of each other, and form the milky way of human 

y happiness, 

The favored land of our fathers —America. 
The glorious Rovolution which turned a crown into a cap of 
liberty. 


May the intcrest of the states and the nation never be thought 
cistinct, 


: 


PATRIOTIC TOASTS. 


May loyalty to our country fiourish for ever, 
May the territory of Columbia never be trampled by a fo 
N e, 


May the adjective * victorious 


tive ‘¢Columbia.” 
as settled by the revolution. 


* be ever joined to the substan- 


Our constitution, 


Snecess to our flag by 
nd Jong corns to t 
May the hearts of our sons be staunch and true, and our 
daughters faultless and innocent. 
berty never be blighted. 
American eagle tear her enemies. 


sea and land. 


Short shoes a he enemies of our country 


May the blossoms of li 
May the talons ef the 
May every American manfully 
May peace o'er America spread her wing, 
And comuterce fill her ports with gold ; 
May arms and science comfort bring. 
And liberty her sons cnfold. 
May the glory of America never cease to shine. 
May the honors of our country be without stain. 
May Americans be invin¢el 
May the American eagle ever rotain its lofty position. 
May liberty ever find an altar in America, surrounded by de 
voted worshippers from all quarters of the globe. 
The chair where great Washington was seated, 
Be it ever with honor and reverence greeted. 


America, our native land—may the falsehoods and misrepres 
entations of her enemies redound to their shame wae 


her glory: 
The liberty pole—may it reac 
light on its cap. 


Our land, our faith, out law. 
Our country, right or wrong: 


withstand corruption, 


ble by united force. 


h to the sky, and heaven’s stars 


PATRIOTIC TOASTS, 


May the fortunes of America never be clipped by the shears of 
bad economy. 


May reverence for the laws ever predominate in the hearts of 
the American people. 


May the enemies of America never meet a friend in our coun- 
try. 

May our loye for our country extend with its boundaries. 

May American valor shine when eyery other light is out. 


May the standard of America ever be crowned by the laurel of 
victory. 

May the pleasures of Americans be as pure as their breezes 
and their virtues firm as their hickory. 


The sons and daughters of America, may their union be cem- 
ented by love and affection, and their offspring adorn the 
stations they are destined to fill, 


A health to those ladies who set the example of Ga Amer- 
ing productions. 


American virtue—may it always find a protector but neyer need 
one, ahs 

The American Navy—the pride of the sea. 7 

An American’s castle—his house, may it stand for ever, 

American produce—may it ever exceed its consumption, 

America’s Toast—lovely women and brave men. 


America—and may the land of our nativity be always the 
abode of freemen. 


American Belles and American Fashions, — 

Americans in unity, and unity in Americans! 

Our country’s glory, and may it last till the end of time. 
May every American’s hand be hostilé to tyranny. 

May Americans secure their conquests by clemency ~ 
May W6 88 citizens, be free without faction. 


DADRIGRIS POASBS 


American birth anc 
and - 
7 American valos. 
America, 20me, “nd Sesuby 
Prosperity 2 i 4 
nd 14 
P v union to ali the States. 
ers » 20801 YS Gus nation 
Jon.usion 4 207 snemies 
And he that will no6 ; ee 
vv —ch lab "y Pie are es hez neaith, 
XN TJICD sli-s-- ithe: Ws nor wealth, 
Or yet a rope to hang himsel¥, 
With hearte and with glasses full to brim 
Let's sing Solumbia’s glorious hymn 
America—the model of governments and Pat i 
~orid. Diaswhoed reves ie 
Ll. ny % i 
Healt io the President, prosperity to the people, snd 
Gongress airece theis 2ndeavors to the pablio 5 a 
AP at i wy 
nan engage in party distinctions. BA hk 


{per & 
Here’s 2 beast +o Brother J: 
ey Jonathan, wi i ' 
n, when he’s gone wo shan’t 


-neot such another. 
? aA esas ¢ 7 
Labor's truce 7°" to every American : content and vieasure. 
neration “mutate the virtues or Our ‘orefathers 


May the rising ge 
May our sons be honest anc orav ; 
©, d ~ 

, and our daughters modest 


and fair. 
May those who W 
daughters, 


May the stronger g 
vented by party spirit. 
Washington, and ma 
Shar ane y every man i 
dmires his deeds and his Feat as een a 


ould revel in the ru 
yuin of Ameri 
dance in a hempen neckeloth. Raabha : 


rowth of the American union never be pr 
©- 


The Memory of 
while he 2 
emulate both. { 

and the Union—- 

The man who loves his laws and nation, 


And shuns each vile association. 


That trasts his honest deeds 
Der meots in dark cabals at night. 


The Government 


PATRIOTIC TOASTS. 


The President and Congress. 


To the memory ef all those who fought and bleed in our grea 
and victorious struggloss for liberty, honor and justice. 


American yirtue and honor before foreign libertintsm and 
skepticism. ¢ 

The 56 Signers of the Declaration of Independence, so heayy 
that Johnny Bull could not lift it. 

Our Republic—--May it outlive the people, and may the people 
outlive the earth. . . 

The good Constitution of the United States-—-A bad constitu- 
tion to those who don’t like it. 


An American passport to travel with, and the American con- 
stitution for a companion. 


The snow-capped mountains of America, an emblem of the na- 
tion’s purity ; may they stand for ever. 

The protectors of Commerce, and protectors of charity in our 

i cities and towns, utility and success to every one of them 

The health of the soul, the mind, and the body. 


May America, a globe within herself, roll forever on the axis of 
liberty, 

May the sons of America never forget the struggles of their 
fathers, and the fortitude of their mothers. 


America, though her cradles on the deep may rock, still the 
foe shall never find her sons asleep. 


Our land, our lakes, and skies, our timber and supplies. 
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a FIREMEN’S TOASTS. 

TF 

? The Firemen-—The sentinels of our homes ; may they ever find 
a sentry-box in our hearts. 


e 


ah. mep—~-May the ladies never cast cold water on the 
use Paes of their affections. 

while poets chant in wild enraptured lays, 

The geaman 6 valor, or the soldier's praise, 

A theme #5 noble claims my present toast ; 

JTtis: «* The Firemen, our city’s boast !? 
May o Firema® never be in want of hose, and may he never 
oy ‘kick the bucket.” 
his coat be water-proof, his flesh be fire-proof, his bones : 
set be fracture-proof, and his spirits be fourth proof. 
h Heart of the Fireman-—-The first to be moved by the sound 
aS of the bells (belles), and the last to be deaf to their call. 
jremenD-——_ 
ad eS may they toast each other's names, 

The world their friend, their only foe-——the flames. . 
May he never be toasted save by the glass of his friends. | 
May he never burn except with ardor for the public safety. 

The Firemen—May their names be recorded in letters of gold : 
the bright roll of immortality. 


upon 
| Moy a gpeaking-trumpets arouse the sleeping, in the hour 
of danger, &8 
dead. . | 
They are pright stars on parade, and rainbows of hope in the 
storm of danger. 
A’s---Awake, Away, Arrest, Assuage. 


the trump of the archangel shall awake tho — 


The Firemen’s four 


FIREMAN S OASIS. 


Firemen’s Visits—May they continue to mect as friends, and to 
part as brothers. 


May they travel fare free, and meet free fare, and smiling fair 
ones wherever they go. 

May he who would injure any Fire Department, have a parch- 
ed tongue and only putrid water to cool it. 


The Fireman—Avwake at al] hours, warm-hearted in all Wweath- 
ers, and ready at all times, 

Good attachment, free plugs, full pumps, and fair play to all 
true firemen, 


Firemen—The heroes that never invade and never retreat. 


May the wretch who would cut their 
and never come again, 

The Firem 

all t 

low, 


hose be cut by all society 


an—His heart is guided by the great Fereman over 

O preserve the lives and property of his children be- 

The Fireman’s Hat—more honorable th 
and filled by 
noblo, 


an & monarch’s crown, 
a head a thousand times more useful and 


May he who deceives a Fireman by a false al 


arm, be the first to 
need his aid and the last to he served 


by him. 

May the bright smile of “pproving heaven shine through th 
thickest smoke, and cheer the toiling fireman. 

The Fireman’s Com 
all. 

May the flames of disse 

| firemen. 

The Firemer—The ga 

share no spoils, 


The eee of Viremen—May they find a friend in every 
eart, 


pass—For all points, and honor points to 
nsion never find fuel in the hearts of 


llant soldiers that shed no blood, and 


The F iremen—The Volunteers who need no drumming up nor 
drumming out, 
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FIREMAN S TOASTS. 


The Fireman’ — 
if ans Widow—May the memory of her husband’s 
rvices prove her passport to every habitation, and wi 
her a welcome in every heart. 7 
The Memory of Benjamin Franklin—The: first Philadelphia 
Fireman, who taught the world how to conquer the elec- 
trio fire, and the devastating flame of tyrrany. 
Tho ‘* Machine ”—The greatest of all pieces of mechanism—it 
preserves what all other engines produce. 
ge—More valuable than a king’s regali 
asts more worthy. 3 ann 
pe—Richer than the team of Sesostris 
y harnessed kings. 


The Fireman's Bad 

and worn on bre 
of the Ro 
hariot was drawn b 
ife that helps him on with his equipments 
him home with a kiss and hot coffee 


The Firemen 
whose c 


To the Fireman’s Ww 
and welcomes 


The Fire Department—The A 
blood, and thanks instead of tears. 


The Fireman's Children—May they always find hearts that can 
sympathise and hands that can help. 


rmy that draws water instead of 


The Dead Fireman— 
ar him from the smoking pile, 


Now quick they te 
Death on his brow, but on his lips a smile. 
And mid the ruins they the features scan 


Of-n lost friend and brother Fireman. 
Yet though his form lies black upon the bier, 
lis noble soul is bright in yonder sphere. 


MISCELLANEOUS 


MISCELLANEOUS TOASTS. 


May the folly of those who ape the manners of the great be held 
up to ridicule, ? 
May opinion never float on the wayes of ignorance. 


May we look forward with pleasure, and backward without sor- 
row. 


May our actions ever evince the believe that honesty is the best 
Lee policy. ~ 
May the chilling blasts of adversity, prejudice, and ignorance, 
never blicht the early dawnings of merit. 
Delicate pleasures to susceptible minds. 4 


to favor, and daring insolence sink to 
contempt, wee he ahs 

. , Sues devolve on honest men. 

May fortune fill the cup where charity guides the hand, 


May our injuries be written in sand, and our friendships in] 
| marble, 


May our endes+ 
May the mornin 


°F to please be always crowned with success, 
80f prosperity shine on the evening of adversity 


want a bait when we fish for content. he y 
8enerous mind, aS. 


Plenty to the 


MISCELLANEOUS. 


The man that feels for sorrows not his own. 
Sunshineand good humor all the world over. 
May the bud of sincerity ever blossom of friendship. 


May the pleasures of return bear up the absent. 


May our wants be reduced and our comforts increased. 
in prosperity, and fortitude in distress. 


Humanity 
ispel the cloud of care. 


May the sunshine of comfort d 
ant till relief is at hand. 


~ May we never know W 
and sense to forget. 


Gratitude to remember, 
Merit assisted:-and knaves twisted. 

A blush of detection to the lovers of deceit. 

All fortunes danghters except the eldest—Viss-Fortune. 


Allour wants supplied, and our virtuous wishes satisfied. 
when peace of mind is absent. 
Conscious jnnocence, and constant independence. 
Every thing of fortune but her instability. z 
Freedom to those who dare contend for it. 


ality without meanness. p 
d honest men great. 


Conscious honor, 


Frug 
Great men honest, «0 
Good luck till we are tired of it. 

Gratitude to acknowledge favors done. : 
Health, happiness, riches, and a good wife. » 
May virtue find fortune always an attendant. 
May reality strengthen 
May harmony arise from the ashes of discord. 
May temptation never conquer virtue. 

May wisdom and discretion be our pilots, 

May we always feel for another's distress. 

May we act our parts well on the theatre of life. 
May woe live respected, and die regretted. 


Good trade and well paid. — 


the joys of imagination. 


MISCELLANEOUS. 


Gaicty and innocence, 


However obscure we aro vy birth, may we never be renowned 
for crimes, 


Heaven to those who wish for it, repentance to those who do 
- not. 
Hastiness in doing good, tardiness in doing evil. 


May we always see our neighbor’s distress with an eye of com- 
passion. 


Honest men and bonny lassies. 

Harmony all over the world. 

Humanity in prosperity, and fortitude in distress. 

Health of body, peace of mind, a clean shirt, and a dollar, 
Integrity in those who wear the robe of-justice. 

In the comedy of life may errors be excepted. 

Long may we live, and happy may we be, 

Blest with content, and from misfortunes free, 
May the mind never find the decay of the body. 
May the rich be charitable, and the poor grateful. 
May the fiery trials of adversity lead us to scenes of bliss, 
May meanness never accompany riches, 

May we never be blind to our own errors. 

May our bosoms ever be warmed with pity. 
May we never be the slaves of interest or pride. 
May care be a stranger where virtue resides. 
May we cherish hope, and conquer fear. 

May generosity meet its own reward. 

May the tears of sensibility never cease to flow. 
May we be slaves to nothing but our duty. 

May wo never feo] want, or want feeling. 

May hemp bind those whom honor cannot, 
May our happiness be sincere and our joys lasting. 
May we never know sorrow but by name. 
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MISCELLANEOUS. 


May we always look forward for better things, but never be 
discontented with the present. 

May the honey of rectitude sweeten the bitterness of sorrow. 

May the cheerful heart never want & companion. 


_ May we never sacrifice at the shrine of deceit. 


May the law of humanity be put in fore 
trators of cruelty. 


May poverty never stare us in the fa 
as her successor. 


€ against the perpetra- 


ce, without presenting hope 


May our wants be sown in go fruitful a soi 


las to produce im- 
mediate relief. 


May our principles he upright and 


May discerning eyes bestow charit 
ceive it. 


our morals pure. 
y, and deserving objects re 


May we never envy those who are happy, but always strive to 
imitate them. 


May we never murmur without a cause, nor ever have cause to 
murmur, 
May we derive amuseme 


nt from business, and improvement 
- from pleasure. 


May we never make a Sword o 
acter of good men. 
May private grief never afte; the public Welfare. 


May bigotry, superstition, aud al} ma 
soon come to an end. 


f our tongues to wound the char- 


nner of religious tyrrany, 


May the poor merit esteem, and the rich y 
May honesty never want a competency, 
May the hand of lenity heal the sores of calamity. 


eneration. 


“May we be always as merry as wise, and Wise ag merry. 


May our conduct be such as to bear the strictest scrutiny. 
May industry be always rewarded as the fay 
May we live during life. 


orite of fortune. 


sMiSCELLANEOUS. 


May length of days be crowned with prudence. — 

May we always be in possession of the power to please. 
May we live long and enjoy the providence of heaven. 

M.y our looks never be at variance with our thoughts. 

May the good name that is lost be always retrieved. 

May we always delight to please. . 

May our pleasures be free from the stings of remorse. 

May the miser live unfriended and die unlamented. 

May misfortunes make us wise. 

May the extremes of fashion be only imitated by fools. 

May honest dullness be always preferred to learned arrogance, 
May those who are not of humble birth be of humble mind. 
May the body be as active as the mind. 


May we never suffer for principles we do not hold. XS 


May the new year help to make us old. 


May the prison gloom be cheered by the rays of hope, and lib. 
erly fetter the arms of oppression. 


May vanity be punished by inattention, and merit be rewarded 
by respect. 

May obscure merit raise its crest. 

May might never overcome right. 

May we always be bomb-proof against villany. 

May we never want courage when put to the shift. 

May we strive to avoid law as we do-the devil. ae 

May we live in pleasure and die out of debt. — 

May we never cease to deserve well of our country. 

May the journey through life be sweet as short. 

May the benevolent never know poverty. 

May justice overtake oppression. 

May pleasure tempt and virtue move. 

Merey to the vanquished, and nnnisbment to the rebellious 


CC __ 


MISCELLANEOUS. 


May the road to happiness be free from toll bars. 

May care be a stranger to the honest heart. 

May the faults of our neighbors be hidden, and their virtues 
glaring. 

May we do as we would be done by. 

May the desires of our hearts be yirtuous, and those desires 
gratified. 

May health paint the check and sincerity the heart. 

May we always command success by deserving it. 

May he that made the devil take us all. 

May every honest man turn out a rogue. 

May we never be lost to hope. 

May poverty be ever a day’s march behind us. 

May we always mean well and act accordingly. 

May we be kind—but notin words alone. 

May good nature and good senso ever be united. 

May goodness prevail when beauty fails. . 

May we shine in Science, genius, and arts. 

May generosity never be overtaken by poverty. 

May we bo happy and our enemies know it. 

May our pleasures be present, and our sorrows be distant. 

May our afflictions bring our virtues into practice. 


May we be Silent on the follies of others, which, at a certain pe- 
riod of our life, we were guilty of ourselves. 


May we be always able to distinguish those, who, by a steady 


and uniform adherence to their duty, distinguish them- 
sclves. 


May we never havo cause to put on mourning. 

May our pleasures be boundless while we have time to enjoy 
them. 

May we never be so base as to envy the happiness of others. 


May every mirror We look at cast an h 


MISCELLANEOUS. 


May the men leave roaming, and the women deceit. 

May the men we love be honest—and the land we live in free 
May the polished heart make amends for arough face. 

May every smooth face proclaim a smoother heart. 

May the judgment of our judges never be biassed. 

May every day bring more happiness than yesterday. 


May the joys of money never make us forget the true Christian 
duties. 


May we always part with regret, but meet with pleasure. 

May those who fall] by misfortune be lifted by the haad of rea] 
friendship, 

May artificial] coloring be always perceived through every veil 
disguise, 

May filial piety be eyer the result of a religious education. 

May solid honor soon take place of seeming religion. 

May we live happy and die in peace, 


May noise and nonsense be ever banished from social company. 


May the unsuspecting man never be deceived, 
May a happy opportunity never be neglected. 

May we never make matrimony a matter of money. 
May depressed merit soon be exalted. 


May honesty never be ashamed of an un.ashionable garment, 

May he who hag Bpirit to 
Live, 

May the bud of affectic 

Ma 

Ma 


0 ripen by the sunshine of sincerity. 
y Our girls prove chaste and our wives faithful. . 
Y We hever seek othoy persons lives by venturing our own, 
May conquest “Town, and mercy sanctify the sword of justice. 


onest reflection. 
May reason be en 


; throned a supreme monarch, and our pas. 
£10ng Bubje 


et to his laws, 


resent a wrong, have a heart to for- 


MISCELLANEOUS. 


May virtue increase her exports and imports and vice become 
a bankrupt. 

May wisdom be the umpire when pleasure gives the prize. 

May the difference of all creeds bo ever left at the gate of 
prayer. 


May the sure road of discretion ever lead us the way to tran- 
quil repose. 


May poverty of spirit ever prohibit the miserly accumulation 
of riches from the sweets of social life. 


May the misfartuneg of others be always carefully examined a 
the chart of our conduct. 


May honor always allow honesty the duty duo to a parent. 
May the deformity of other 
own. 


r 
men’s vices teach us to abhor ou 


b- 
May we be more Teady to correct our own faults than 8 Be 
lish the faults of others, 


May we never speak to deceive, nor listen to betray. 


May Prosperity ever be the attendant of a humane and benevo- 
lent heart, 


May he who wishes to deceive, ever be deceived. 
May we be always read 
adversity. 


May those who flatter to betray, 
Meet a reward in their own way. 


May the ascent of innocence show clearly the descent of infamy 


y to resist the assaults of prosperity and 


A hand to earnand a heart to spend. 
All tales but tell-tales, 


A cordial in grief—content, 

All charitable institutions. 

Desire and ability to-do go good. 
Emulation in virtuous breasts. 
Faith in every kind of commerca 
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: MISCELLANEOUS, 


From discord may harmony arise. 
| Envy in an air-pump, without a passage to breathe through. 
Prosperity to all good folks, and reformation to all bad ones. 
. Let ug enjoy a city life without entering into its follies. 
American Beans, Beauty, Buckwheat and Bravery—may we 
never be without them. 
American Beef—ma 
| rib to spare. : 
| . The country lasses, and the lads worthy of them. 


Let every man be distinguished for his virtue instead of hie 
. Seemoirihs 
. The trade and commerce of the States. 
| The Memory of Robert Burns. 
1 7 / Caledonia—stern and wild, 
: | Fit nurse for a poetio child, 
} . When Scotland's far aff bairns, 
Aye think upon their mither, 
| The mosses, waters, slap: and cairns, 


/ 
y we always have a steak, a spare-rib, and a 


f 


* 


t An’ ianny, blooming heather. 
i *] The Yadies— 

LEE For though they almost blush to reign, 
Tho’ Love’s own flowers wreathe the chain, , 
Disguise the bondage « we will, : 
} "Tis woman, woman, rules us still, " 


| Come fill the glass and drain the bowl], : . 

. Let Love and Bacchus still agree, ‘ 
And every American warm his soul 

With Cupid, Wine, and Liberty. 5 : 

The Poets of America—Seeond to those of no other country in ; 

talent or noble purpose. 

The Plough—Itg one 8 


hare in a bank of earthis worth ten in a . 
bank of papes, 


MIQUALLANAGUA 


The United States—Our common mother. 
Our Absent Friends—Though lost to sight to memory dear. 


A Free Press—That which gives good proof of its worth, and 
adds to the columns of liberty. 


Our Invited Guests—Welcome visitors, who bring the kindest 
sympathies and grateful recollections of the Fatherland. 


Our Rivers—Oh, may the smile of the Great Spirit, which, in 
the view of the poor Indian, is reflected upon their wa- 
ters, ever be reflected by our happiness and prosperity. 

Our Friends—Always welcome. 


Woman—Tet us not forge: that wherever man is most enlight- 
ened, she is most respected and beloved. 

fhe Press—The true regulator of moral and political society. 

fhe Press of Our Country—The engine of our liberty, the ter- 
tor of tyrants, and the schoolmaster of the whole world. 

Dur Company—M 


ay it ever be popular and prosperous. 
The Union 


may it be perpetual, and may the time never come 

when ason of New England shall bea for eigner in New 
Orleans, or a Creole a foreigner in New England. 

Woman—Gentle, patient, self-denying; without her man would 
bea Savage, and tho earth a desert. 

The Ladies—Always favora 


ble to a press properly conducted. 
W 


oman----A Mistress of Arts, who robs the bachelor of his de- 


Sree, and forces him to study philosophy by means of 
curtain lectures, : 


Long youth, long health, tong pleasure, and long friendships. 


urring with each year’s renewal of yerdure 

and bloom----long time may it be tous the spring-time 

of hope; while we live itshall be sacred to the commem- 
oration of heroic faith and patriotic devotion. 

American Talent, Industry, and Enterprise---- Whether display- 

- ed in redeeming the soil, navigating the ocean, advan- 


Our Festival—-Reec 
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MISCELLANEOUS. 


cing science, improving the arts, or in establishing 
republican institutions, 
The Ladies—We admire them for their beauty, respect them 
for their intelligence, adore them for their virtue, and 
love them because we can’t help it. 


The Press—Faithful and fearless in the support of the free 


principles of our free people, we hail with pleasure tho 


presence of one of its brightest ornaments. 


Success to the farmers of America—and may they always gath- 


er a golden harvest. 


The Ladies—The honor of a lady is her nama, and no legacy is 
so rich as honesty. 


The Ladies—Without whose aid the race of wav ae would be- 
come extinct: they are the sweetners of our recreations, 


the alleviators of our toils and troubles, and the great. 


inciters to noble deeds and gallant acts. ‘* None but 
the brave deserve the fair ” 


Alastiness in doing good, and tardinessin doing evil. 
Improvements in our arts, and invention to our artists 
The spring of love, and the harvest of enjoyment. 
Beauty without affectation, and virtue without parade. 
Love without licentiousness,and pleasure without excess 
Charms to strike the sight, and merit to win the heart. 
Love to all, friendship to a few, and good will to all. 
The Greatest Blessing Heaven can send—A Good Wits. 
Fidelity to our friends and grace to our enemies. 


Let us care for bo man, 
If no man cares for us. 


The Irish Anacreon, and bard of Bacchus and Love—Moore. 
While we breathe j in this world may we taste the delignt 
That honor and virtue can only impart, 
And like freemen drink both by day and by night, 
Toa brotherly fr iend and the girl of our heart. 
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MISCELLANEOUS. 
The three A’s— 
Abundance, abstinence, and annihilation. 
Abundance to the poor. 
Abstinence to the intemperate. 
Annihilation to the wicked. 


The three B’s— 
Bachelors, banns, and buns. 
Bachelors for the maidens, 
Banns for the bachelors, 
Buns come after the banns. 


The three C’s— 
Cheerfulness, content and competency. 
Cheerfulness in our cups, 
Content in our minds, 
Competency in our pockets. 


The three Eg 
Firmness, freedom, and fortitude. 
» Firmnesg in the senate, 
Freedom on land, 
Portitude on the waters. 
The three E’s— 
Friendship, feeling, and fidelity. 
Friendship without interest, 
Feeling to our enemies. 
Fidelity to our friends, 


The three F's 
Fat, fair, and forty. 


The three Generals in peace— 
- ~ General peace, 
ww. ~ General plenty, 
General satisfaction, 


The throe generals in power 
General employment, 
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MISCELLANEOUS, 
€ 
General industry, 
General comfort. 


The three H’s— 
Health, honor, and happiness 
Health to all the world, 
Honor to those who seek for 16 
Wappiness in our homes. 


The three L’s— 

Love, Life, and Liberty. 
Love pure, 

Life long, 

Liberty boundless. 

The three M’s— 
Mirth, music, and moderation. 
Mirth at every board, 

Music in all instruments, 
Moderation in all our desires. 


The three M’s— «a 


Modesty, moderation, and mutuality, 
Modesty in our discourse, 
Moderation in our wishes, 
Mutuality in our friends. 


The Four Goxes that Govern the World—The cartridge-box, 
the ballot-box, the jury-box, and ths band-box. 


May friendship, love, and truth unite. 
Our Absent Friends-.God bless them. 


May the friendly soul neyer want a faithful bosom. 
May mirth exalt the feast. ; : : 
Our Noble Selves—May we never be less. - 
May we always be ready to give the devil his due. 


May the youth of ony country ever walk in the paths of virtue, 
honor and truth 


MISCELLANEOUS. 


Friendship in marble and ani nosity in the dust. 

May the evening's amusements bear the morning's reflections, 
May we have those in our arms that we love in our hearts. 
May those who mean well fare well. 

May our endeavors to please be crowned with success. 

May the shield of friendship ward off the arrows of afiliction. 


May the blossoms of love never be blighted, 
And a true-hearted girl never be slighted. 


May the hinges of friendship neyer rust. 
A heart to feel, anda hand to give. 


Our Oak—The pride of the forest when living, and the pride 
of the ocean when dead. 


May friendship be enlightened by good humor, but never be 
wounded by wit. | 


Youthful Passions—I,et them be ever kept in proper restraint. 
The Bank of Karth—The only bank that there is no discount on, 


~ Here's to girls of every station. 
Throughout our Yankee nation. 
The Cheats of America— Punished with their own poison.’ 


A toast before we g°, 
Huzza for America, ho! 

Tne Trade of America—The Workshop of the World : Let its 

prosperity become as unbounded as its resources and in- 
_ dustry are unlimited. 

The Daughters of America—may they add virtue to beauty, 
subtract envy from friendship, multiply amiable accom- 
plishments by sweetness of temper, divide time by soci- 
ability and economy, and reduce scandal to its lowest 
denomination. 

Virtue—It shines though contemptibly clad, and is recognized 
and respected by noble minds, 

Literature—The avenue to glory, ever open to these ingenious 


men Who are destitute of honors and of wealth, 
’ 
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FRIENDSHIP. 


Contentment—The poor man who patiently eudures his want 
is rich enough. 

Liberty of Conscience—A natural right, and he that would 
claim it for himself must be willing to grantit to others, 


Happiness—A bird that knows no cage but the bosom. 
Love in eyery heart, liberty in every breast, and learning In 6y- 
ery head. 
Good wine and good company to the lovers of reasonable en- 
joyment. 
We meet to be merry, then let us part wise, 
Nor suffer the bottle to blind reason’s eyes. 


Behavior—The best knowledge of behavior and converse is in 
observing decencies. 


Real Victories—He that overcomes his passions, overcomes his 
greatest enemic . = 


FRIENDSHIP. 


Disinterested friendship and artless love. 

Friendship without interest, and love without deceit. 
Fidelity to our friends and grace to our enemies. 
Friendship in a palace, and falsehood in a dungeon. 
(leaven's best gift----a Friend. 


-iratitude to preserve old friends, and good behavior to pro- 
cure new ones. : 


In friendship and love may we never know vexation, 


May friendship never give way to selfishness. 
May the gates of consolation be ever open to the children of 
afiliction. ; 


Fg x - Lowe ; 
May or~ ots never injure a friend. 
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FRIENDSHIP, 


May we be friendly and social to all mankind. 

May the bark of Friendship never founder on the rock of de- 
Ceit. 

May we frown gorrows in the friendly draught. 

May we be rich in friends rather than money. 

May he who wants friendship also want friends. 

May friendship, love and truth unite. 

May we never, by overleaping the bounds of prudence, tress- 
Pass upon the bosom of friendship. 

May we never want a friend to cheer us, nor a bottle to cheer 
him. 

May old friends never be forgot for new Ones. 

May our friends haye no burden, and futurity no terrors. — 

May the lamp of friendship be lighted with the oil of sincerity. 

May we always haye a friend and know his value. 

May all honest souls find a friend in need. 

May our friends always possess the threo H's —Health, Honor, 
and Happiness, 

Ability to serve a friend, and honor to conceal it. 

May the difference of opinion never divide friendship. 

May friendship Smile in our cups, and content on our lives. 

May UF prudence geenre us friends, but enable us to live 
without their assistance. ; 

May our friendship be perpetual, and our enemies not so, 

Our favorite friends and favorite girl. 

Reconciliation to oy, friends. 

‘The sunshine of the sou]_—a Friend. 

Our absent friends, 

Home pleasent, and our friends at home. 

RRNA AG S€8 an old friend with a new face. 

May our friendshj,, continue as long as the sun, 


PRIENDSHIP, 


Friendship without interest, and love without deceit. 
The resurrection of friendship, and the funeral of animosity. 


May he that turns his back on his friends, fall into the handa 
of his enemies. . 


May the friendly bosom never want a faithful friend. 


SPORTING. 


May our hounds, horses, and hearts never fail us. 

May every fox-hunter be well mounted. 

May these who love the crack of a whip never want a brush to 
pursue. 

May the heart of a sportsman never know afiliction but by 
name, 

fay the lovers of the chase never want the comforts of life. 

Tho gallant huntsman that plunges into the deep in pursuit of 

his game. 


THE END. 
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Hurst & Co.s Approved Editions 
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STANDARD AUTHORS. _ 
Ari ington baition of British Classics. 


Robinson Crusoe, 
Arabian Nights, 
_ Pilgrims’ Progress, | ! 
Moore’s Poetical Works, . 
Burn’s Poetical Works, 
Dante, 
Pope’s Poetical Works. 


Py Printed and’ Bound in the best style. Price $1 each. 


Hurst & Co.’s Useful Books. 


Chambers’ Information for the Million, ‘ 
One Hundred Years of a Nation’ s Life; or, 
The Patriots and Statesmen of the United States, 
Common Sense in the Kitchen, . 
Buffon’s Natural History, 
The Poets of America, 
The Prose Writers of America, 
Crabbs’ Handy Cyclopedia, 
Autobiography of Benjamin Franklin; 


“a 


The Spectator, 
Amateur Amusements, (. 

- iographical Sketches, by Harriet Martineau. 

Well Printed, and Bound in best English Cloth _Price $1 each. 


‘Boys’ and Girls’ Story Book, | 
Santa Claus and His Friend, St. Nicholas, 
Flowers from Fairy Land, _ 
Merry’s Games and Rhymes. 
Handsomely bound in Cloth, Black and Gold. Price $1 each. 
Child’s Own Story Book, | 
i Our Chatterbox, 
f f° .* Gift Book. 
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